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“AMERICAN” 
OPEN-TOP-CANS 


HE Can with the Lock Seam. We will fur- 
nish them to you plain or enameled. Our 
enameled, lock seamed open-top cans have 


NO BURNED STREAK ON THE INSIDE 


Let us tell you why and quote you prices. 


AMERICAN CAN COMPANY 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 























SECRETARY—J. L. FLANNERY, JR., CHICAGO, ILL. 








W. H. NICHOLLS & CO. 


Canned Goods | 
Brokers 


33-35 River St.———— CHICAGO 


| 





é. K. ARMSBY CO. 


Wholesale... 
_ spenernee and Commission 


me ar Coast 
; 7 


LUMAN R.WING é CO. | 


WHOLESALE COMMISSION MERCHANTS IN 


Salmon, Canned iReiaie | 
Raisins, Dried Fruits, Etc. | 


2-4 Wabash Avenue, Chicago 


42 Bag St., CHICAGO 





GOODLETT To BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 





E. C. SHRINER 6 CO. 


Manufacturers’ Agents and Brokers in 


Canned Goods and Gans 


BALTIMORE, MD. 





Correspondence Solicited. 


“EMERSON @ HALL 


EDWARD P. SILLS 


Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 


LOUIS M. PARK COMPANy 


Established 1896 


Canned Goods 
Dulath Brokers 


Note.—We cover all jobbing points tribut 
| these cities. No better equipped broj herd toe 
in the west. 


OFFICES 
Minneapolis 


Liberal Advances on Consiguments. 











OFFICES: 


CANNED GOODS 
oman ST. PAUL PIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 


WILLIAM DUGDALE 


CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 


| 301 Majestic Building 
INDIANAPOLIS, IND, 








| T. J. OPBYRNE & CO. 
Brokerage Commission 











Canned Goods and Dried sa Hl WALTER A. FROST & CO, 


42 RIVER S$T., CHICAGO 


Brokerage and Commission 
Canned Goods and Dried Fruits 


‘Correspondence Solicited 
# CHICAGO 





AHRONS-SEIBERT CO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS | ** W45ASH AVE. 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
“TABASCO SAUCE” 
Correspondence Solicited. 





GETTYS & GILBERT, 


BP SKERS AND 
COMMISSION MERCHANTS 


CANNED Gooops, DRIED FRuITS, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce STt., ST. LOUIS, MO. 


GRIFFITH-DURNEY CO, 





J. L. FLANNERY, JR. 


BROKER 
42 river st. - CHICAGO 








DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas, 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





WM. M. McKOWN 


Broker in 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 





S. P. CALKINS & CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 


WHOLESALE 
GROCERY BROKERS, 


|208 BATTERY ST. 
SAN FRANCISCO, CAL. 








FERD. C. WHEELER, Jr. 


805 Penn Building 
PITTSBURG, PA. 


Canned Goods and General Merchandise 
BROKER 


Personally cover all jobbers within a ra- 
dius of 100 miles of Pittsburg 


Vandever & Schroeder 


ST. PAUL, MINN. 


C. A. Vandever 
MINNEAPOLIS, MINN. 


ESTABLISHED 1696 


Canned Goods «« Cans 


BROKERS 
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fanned Goods Brokers and Commission Houses 
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THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bldg. 


CHICAGO, ILL., 53 River St. 


ST. LOUIS, MO., 605 Granite Bldg 





CHAS. O. CAMPBELL & CO. 
CANNED GOODS 
DRIED FRUITS 


MICHIGAN 
Michigan Canned Goods and Evaporated Apples a Specialty 








Correspondence Solicited 








JACOB ENOCH, 
936 E 168th St, New York City, 
WHOSE, BROKER AND MFRS.’ REPRESENTATIVE. 


Specialties: Sauerkraut, Dill Pickles 
and all Pickled Products. 


Accounts Solicited; also Kraut Cutting Machines 


E. T. KIRKPATRICK & CO. 


Wholesale Selling Agents 


BROKERS 
NASHVILLE, TENN, 


Twelve years experience in Selling to the 
Jobbing Trade. 

Five years experience as General Manager 
of Canning Factory. 








BAKER & MORGAN 


CANNED GOODS 
BROKERS 


ABERDEEN, - MARYLAND 


Our Specialties 
CORN & TOMATOES 





me 
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SEAVEY & FLARSHEIM 
Merchandise Brokers 


CANNED GOODS 


Kansas City, Mo. 
St. Louis, Mo. 
St. Joseph, Mo. 
Omaha, Neb. 
Wichita, Kans. 





Cover all jobbing centers 
adjacent to above cities 








Domimicx G. Cronin NORMAN W. Conves 


CRONIN & CONYES 
BROKERAGE ano COMMISSION 


CANNED GOODS, DRIED FRUITS, BEANS, ETC 


106 &107 HUDSON STREET 


ComnesPonoence SoticiteD NEW YORK 








steam is supplied 


capacity desired. 


Standard 
Sizes 
No. 8 
10 
12 
14 
16 














Universal Exhauster. 


The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 


the lines of travel of the cans. 


This machine can be furnished any size and any 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. 


Hawkins 


by curved pipes which conform to 


Capacity 

3 Ib. Cans SIZE 
45 per min. 5x11 ft. 
57 5 5x13 “ 
68 % 5535“ 
80 2 5x17 “ 
91 - 5x19 “ 
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COTTINGHAM 


- SELLS — 
CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





Hominy! 


@ The packing of this article has proceeded thus 
far with but crude and home made apparatus for 
doing the work. The demand for this excellent 
article of food has, however, grown so rapidly 
that special machinery is now demanded for its 
manufacture. We are prepared to satisfy thig 
demand with a line of simple, substantial and 
effective machines which at the same time does 
not call for a large expenditure in the equipment, 


HOMINY WASHING MACHINE 


@ This line consists of the following machines 
which cover each step in the process: 


Mixing Machine 

Chitting or Hulling Machine 
Washing Machine 

Boiling Out Kettles 


@ The above machines are so designed as to 
make the work continuous and systematic. 

@ After treatment by the above machines the com 
is ready for the can and for the remainder of the 
process, such as filling, capping ahd sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@ We invite the correspondence of all interested. 


Sprague Canning Machinery Co, 


42 RIVER STREET 
CHICAGO 
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LAST WASTE 

ANY SIZE OR | 

SHAPE A A 
WRITE TOUS 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ann STREATOR, ILL. 


—_—_—— = —a 

















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET NEW YORK 




















BUY TIN ad 


SEWER PSEEPBQEPSQLP§EEPSPQNE¥E.S}&L 


R EAD What a Noted Canning 


Company has to Say of 
WYANDOTTE 
Canner’s Cleaner and Cleanser 


CANADIAN CANNERS, Limited. 
Head Office: 
39 James St. South, Hamilton, Canada. 
Branch Factory No. 21 


The J. B. Ford Co., 
Wyandotte, Mich. 
Gentlemen :—Last season we boughta supply of your Wyan- 
dotte Canner’s Cleaner and Cleanser and we found it to be very~ 
satisfactory and we take great pleasure in recommending this 
Cleaner and Cleanser. Very truly yours, 
CANADIAN CANNERS, Limited. 


Strathroy, Ont., April 24th, 1907. 


None Genaine except 
this Trade Mark 


with 
Wyandotte, Mich., May 4, 1907. 


TO WHOM IT MAY CONCERN: 


We will donate $1,000 

**« i to any established charity 

if on application we fail 

to furnish the original of 
the letter given above. 


THE J. B. FORD CO., 


SOLE MANUFACTURERS 


WYANDOTTE. - MICH. 


COW GOGO LAD EGE GEG AEG G AO UAL ACCA LCA LEC AOOCELEA OED ACLDEDEAAED 
WAM AEA AAAC AC AOAEAOACACAC AAALAC AGAMA LAMAR MGB Nii be 
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THE CHISHOLM-ScoTT Co. 


PEA HULLING MACHINERY 





Baltimore Headquarter: 
at office of the 


SINCLAIR-SCOTT CO., 


Works: | | 
SUSPENSION BRIDGE, 





Niagara Falls, Wells and Patapsco Sts., 
N. Y. Rear of 1800 Light St. | 
| 


GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 





TOMATO 








; BAKER'S GRASSHOPPER SCALDER 


We manufacture a Full Line.of Tomato 
Canning Machinery, including the above 
well known machine. Send for circulars 





SPRAGUE CANNING MACHINERY CO. 
Daniel G. Trench & Go., General Agents, 








CHICAGO, ILLINOIS 
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Tomato Canning Machinery TOMATO 
CANNING MACHINERY 


THE TRIUMPH SCALDER 
“ af . We manufacture a full line of Tomato 
. Machinery, including the above well known 
The Jersey Queen machine. Send for circulars. 
TOMATO FILLER ‘ees 
We manufacture a full line of Tomato Canning Machinery, . . 
Sprague Canning Machinery Co. 


including the above well known machine. Send for circulars. 
DANIEL G. TRENCH & CO., General Agents 
SPRAGUE CANNING MACHINERY CO, CHICAGO, ILL. 


DANIEL G. TRENCH & CO., General Agents, CHICAGO, ILL. 





























“Slaysman” Double Seaming Machine 7 _ “Slaysman” Inclinable Power Press 
o. No. 5 


This machine may also be made with counter shaft with cone pulley, The above illustration represents the general style and appearance of 
80 as to permit of adapting the speed to different diameters. the No. 5 Power Press, it can be used in an inclined position if desirable, it 
is well made, as all Bearings are reamed and scraped. a 


WRITE FOR PRICES AND DISCOUNTS 
Factory: 125-127 E. Falls Ave. 


Slaysman G Co., Mine" =" 


Office and Salesroom: 200 W. Falls Ave. 
MARYLAND 











UNITED 
NAILS 
PRINTING 

((TPANY 














Sales Offices: 
NEW YORK, 290 Broadway 
BOSTON, Board of Trade Bldg. 
PHILADELPHIA, Mariner and 
: Merchant Bidg. 
BALTIMORE, Marine Bank Bidg. 
BUFFALO, 338 Ellicott Square 
« PITTSBURGH, Bank Bidg. 
CHICAGO, 207 Trude Bldg. 
Main Eastern Office: 
85-101 North Third Street, Brooklyn 





HELP THE BLIND 


A ten cent piece placed over each eye will 
effectually blind the most far-sighted man. 


Is it wise to be blinded with such small 
pieces of money when buying labels? 


Is it not better to see far ahead and know 

that the sale and profit on your goods will 

depend almost entirely upon the appearance 

of your labels? All label buyers who are 

not blinded know this and buy from the house 

having the best facilities for making the 
best goods. 


Ohe 
United States Printing 
~ Company 


“~ Cincinnati, Ohio Brooklyn, N. Y. 
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S a 55 per cent. Solution, which is 





about double the strength of other 


tandard 
heel > Seneca 
“xX, | to the buyer. It is made in the best 


| equipped factory in the world for the 


brands. This means a saving of freight 


| manufacture of Flux. It is made from 


| 


eerie an the best materials obtainable, and by 








chemists who devote their entire time to the making, all the year round. It 
costs no more than other brands; can be diluted five to one for capping or side- 
seaming, and nine to one for floater. Can be used full strength without any dan- 
ger. If used on capper at 45 degrees will allow solder feed to be cut 1-8th of an 
inch, and will keep steels almost entirely free from dross. Agents’ named below, 


carry a large stock at all times. Let us book your order now, for future shipment. 


The Marlou Chemical, Jersey City, N. J. 


THE BULLOCGK-WAIT CO., Agent S. 0. RANDALL, Agent J. E. LASTRAPES, Agent 
86 Lake Street, Chicago Marine Bank Bidg., Baltimore 524 Gravier St , New Orleans 

















rhe A 11tO i 
Lipper 


Attaches to the Hawkins Capper. Hun- 
dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cans. 














FULLY GUARANTEED 


Ss 


ORDER EARLY. 


We have to refuse late orders 
every year 


Si 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
c 
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Corn Canning Machinery 


THE ULERY M. & S, SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 





The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Ganning Machinery Company 


DANIEL G. TRENCH & GO., General Agents, CHICAGO, ILL. 








THE EMPIRE CLOCK—Automatic Process Alarm 
HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with numbers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the inner dial (relative position of hand to 
number on dial always remains the same.) 


HOW TO WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be opposite the figure on inner 
dial, which indicates the number of minutes you wish to cook, 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle. which bears same number as the plug—re- 


move plug. 
—® 


Any ordinary number of kettles may be timed with one 
clock. 

Forget that hands of a clock travel past numbers on a dial— 
The hand of this clock does not. 

Remember that the hand of this clock will always pass @ 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 





For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G., TRENCH @& CO. General Agents 
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Power Transmitting. Elevating and 
Conveying Machinery 


Belt Conveyors 
for all purposes, 


Rope Transmission 
Appliances, 

Chain Belting, 

Sprocket Wheels, 

Friction Clutches, 

Shafting, Pulleys, Gearing. 


Barrel Elevators, 

Package Carriers, 
Spiral Conveyors, 
Elevator Buckets. 


— > 


Webster M’f’g. Co., 


1075-1097 West Fifteenth St., CHICAGO 


NEW BUCKLIN 
PEA FILLER AND BRINER 














MANUFACTURED BY—— 


THE SINCLAIR. SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 
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THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 


THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
== BLANGCHING FEAS—— 


This machine is different in principle and construction from 
other machines, made to imitate it, in general outer appearance. 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
eription carefa'ly and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it cannot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
willdo. The users of the Plummer Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH G&G CO., General Agents 
CHICAGO, ILL. 
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Se “DO IT NOW”, 


ae 
ran 


Neverslip 
Can Cap 
Dropper. 


The Dodge 
/Metallic Cap 


NINE REASONS 


for the use of this ‘“Hermetic Seal,”’ the simplest 

and handsomest and safest ever made. 

Three Reasons for Packers:—1. It saves time . 
and labor. which are money—big woney in the busy b % 
season. 2. It saves the losses by breakage and spoiled j 
goods—which are more money. 3. Its fine appearance | 

increases the selling value of products. It gives the high- ai 
grade look, even to a low-price package. i 
Three Reasons for Dealers:—1. It does not leak. There 
7 are no wasted goods and no dissatisfied customers. 2. It does 
not rust. The packages are always clean, bright and inviting. 
3. Customers buy with their eyes as well as with their appe- 
i tites. They like a neat, artistic package. 4 
s Three Reasons for Consumers:—1. It is quickly and — 
"| easily removed by the fingers—no prying or gouging with : : 
knife or fork. 2.-It avoids all cutting of hands and breaking o 
glass and soiling of tables and clothes. 3. After removal, the @ EB M L A N G Cc oO M F A N y 
m™ Cap is used for perfect covering. mat . . . ‘ 
: No. 58 Cap comes assembled. The Dodge Capping Machine @ 
is a marvel a simplicity and accurate work. 2 PORTLAND, ME. 


THE DODGE METALLIC CAP COMPANY, Montclair, N. J. 


=\ 


% 


MANUFACTURED BY 

















“The Greatest Thing That Ever Happened 


IN THE 


CAN-MAKING LINE” 








is what men grown gray-headed in the business are saying about the 
new SMITH CAN END SOLDERING MACHINE. If you will take 
the trip to Baltimore and see one in actual operation 


YOU WILL SAY SO, TOO. 


It DON’T smear solder over a comparatively large proportion of the 

outside of the can; it DON’T burn a large part of the solder used up in 

dross. It DOES do its best work with a non-poisonous vegetable oil 

flux; it DOES sweat the joint as strongly as any floater on earth; it 

DOES float the tops and bottoms on cans with less than half the solder 

at present used by the average can-maker, by using just enough solder 
in just the right place, and wasting none. 


‘All This Means Dollars! 


If you want your share of them write quick--come to see it quick--order 
quick. If you are not already in the business, remember you can start in it 
now with an advantage over the old established firms, for you will not have 
any old machines to take out; but hurry up--we are sold far ahead already. 


FEDERAL CAN COMPANY, FEDERALSBURG, MD. 
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Sanitary Pea Conveyor 






























We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 








Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
42 River Street, Chicago. 
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ASPARAGUS CANS 


—SIDE OR TOP OPENING 

























ORDER YOUR ASPARAGUS CANS EARLY AND 
MAKE SURE OF GETTING THEM ON TIME 








FIVE SIZES 


ALL HAVE A 2-INCH OPENING 


No. 04—33 x 2)} x 3) high. - - Top Opening Only 
No. 041—33 x 2} x 4 high. - - Top Opening Only 
No. 25—3} x 2)} x 6{ high. . - Side or Top Opening 
No. 251—33 x 22 x 7 high. - - Side or Top Opening 
No. 3-4 x 2; x 6{high. - - Side or Top Opening 


The can with the side opening and re-inforcing bead 


is easily filled and sure in capping. 


SAMPLE AND PRICE UPON APPLICATION 





















American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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with which is incorporated TRENCH’S CANNERS’ INDEX 














PUBLISHED EVERY THURSDAY BY 








CANNER PUBLISHING COMPANY, 
22 East Randolph Street, CHICAGO 


THE 





JAMES J. MULLIGAN, EDITOR 














SUBSCRIPTION RATES 


United States and Canada, one year... ...... 22... ceceeese cere «ones $3.00 
All Foreign, one year............... 5.00 
4 Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
ems of news, both personal and general are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-“I.ASS MATTER 











As chairman of the new Food and Drug Board, 

“Doc” Wiley is still on the job. 
a * “* 

The Callanan luncheon proved conclusively enough 
that age cuts no figure with properly processed canned 
goods, 

ae 


‘ 


Mr. Callanan’s luncheon on “ancient” canned goods 
was just a sort of “clincher” to the argument against 
the need to stamp the cans with a date showing their 
next birthday. 

2. & 


THE CANNER’s correspondence columns this week 
are particularly interesting, on account of the damage 
to fruits and the backwardness of the season for can- 
ners’ crops in general. 
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On another page of this issue we publish Food In- 
spection Decisions 60 and 68, just issued by the De- 
partment of Agriculture. These decisions are of spe- 
cial interest to the canning trade. There has been con- 
siderable uncertainty on both the points ruled on and 
as the language of the decisions is clear, they — will 
straighten out any uncertainty that may exist in the 
minds of packers on the two questions. 

a 

Reviewing the current business situation, Brad- 
street's says that “Jobbers and wholesalers report 
that April trade as a whole does not equal that of April 
a year ago, though the volume of business for the 
four months’ period is considerably in excess of 1900. 
Industry, as a whole, is actively engaged. May 1 
strikes, largely confined to building trades, do not ap- 
pear nearly as serious as in previous years.” Dun’s 
general review says: “Manufacturers are active in all 
leading industries, most plants being operated full 
time, and the outlook in the steel business could hard- 
ly be brighter.” 

* * * 

The Italians still lead us by a wide margin in the 
business of exporting canned tomatoes to England. 
We shipped our British “cousins” in the first quarter 
of 1907 a total of only 1,000 cases, compared with 
Italian shipments of 58,738 cases during the same 
period. Our shipments show a decrease as com- 
pared with the first quarter of last year, while Brit- 
ish imports of the Italian article increase by quite 
a large percentage. We don’t really need a foreign 
outlet for tomatoes at present, when stocks in can- 
ners’ hands are light for this date; but a foreign cus- 
tomer would be a good thing to have a year hence, 
should we then have a large surplus. 

oa 


Chicago has the “nerve and the brain” to do such 
things rightly, but Chicago abandoned the idea of 
holding a National Packers’ Exposition some time 
since. All thought of having the proposed exposi- 
tion, which was to have been a meat packers’ show 
almost exclusively, include canned fruits and veget- 
ables was abandoned two or three months ago, while 
the whole affair has been off for better than a month. 
It never was probable that there would be “an exhibit 
of peas from Wisconsin, peaches from Michigan,” and 
We regret to have to dissipate the hopes of 
the contemporary which desired to give its readers 
“excellent reports of the exposition,” but the show was 
well known to be a “dead one” weeks in advance of 
the expression of that laudable ambition. When the 
time is ripe for an exposition of canned fruits and 
vegetables, it will be managed by the canners them- 
selves. 


so on. 
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CONTINENTAL CAN COMPANY 


DIREOTORS: 
T. G.CORANWELL, Pazer. 
A. W. NORTON, vVic=-Paser. CHICAGO 
F. P. ASSMANN, Szor & Tuxas. SYRACUSE 
J. O. TALIAFERRO. BALTIMORE 
B. H. LARKIN. 


FACTORIES: 


0. A. SUYDAM, Sauus Acunt 


TO THE CANNING TRADE: 








It is with some pride and a considerable degree of satisfac- 
tion, that we beg to announce to the Canning Trade the beginning 
of operations at our Baltimore Factory. 


We are now making and shipping the “Continental Can” 
at our new Factory in Baltimore. These Cans are of the same 
high standard of excellence which has made the product of our 
Factories at Chicago and Syracuse so well and favorably known. 


We have sold quite liberally~ of our estimated output at 
Baltimore for this season, but we have reserved a certain pro- 
portion of our Baltimore capacity~ for the demands and needs 
of the Packers during the canning season. We will, therefore, 
be in position to accept and we will appreciate very much, your 
orders, no matter how small they may be. We want every 
Packer in the vicinity~ of Baltimore to have a carload of our 
Cans this season, because we know they will be pleased with the 
quality~ and the service rendered; and we want them to know 
from practical experience just how good our Cans really are. 
They are superior to all others in strength, cleanliness, quality 
of materials used, and workmanship employed, being made by 
practical can men, acquainted with the wants of the Packers. 





Remember please that the li mamamneall Can” is the only 
Can that has “C” in the bottom. 


Awaiting your commands, we are, 
Yours very truly, 


CONTINENTAL CAN COMPANY. 


THOMAS G. CRANWELL, President. 




















N trade in canned fruits between this country 
and the balance of the world the United States 
has the best of it by a good margin, but we 
buy from abroad considerable more canned 
vegetables than we export. California produces the 
hulk of the canned fruits which are exported from 
the United States, and the United Kingdom continues 
to be (it always has been) our best customer, the 
value of its purchases of our canned fruits amount- 
ing to several million dollars annually. 

Qur export business in canned vegetables makes a 
poor showing in comparison with the food products 
of this class that we import. During the nine months 
ended March 31, 1907, exports of canned vegetables 
from the United States reached a total value of $480,- 
706, against a business which footed up in the same 
period in the preceding year $539,069, a shrinkage of 
approximately $60,000, though the business was larger 





NE of the proposed amendments to the pure 
food bill now pending in the Pennsylvania 


legislature should, in our opinion, be adopted 





not only by that state but by the law-making 
bodies of all the states in which food laws are in opera- 
tion, and by Congress when it convenes next Novem- 
ber. The proposed amendment to which we refer pro- 
vides for the addition of the following words to Sec- 
tion 6. 

And it shall be the duty of the Dairy and Food Commis- 
sioner to pass on any label or brand submitted to him tor his 
decision and to determine whether or not it complies with 
this act. 

There are many canned goods packers, and no doubt 
numerous other food manufacturers, who are more or 
less uncertain whether their labels are in accordance 
with the federal food law or not. They are anxious to 
comply fully with the law. They desire that their 
labels shall be in all respects precisely what the law and 
the rulings under it require—but meny of them do not 
know, positively, and it hasn't been easy to find out. 
Dr. Wiley and his associates are anxious to aid the 
packers. ‘They have given evidence of their perfect 
willingness to help; but they are not authorized to pass 
upon labels, and canners submitting their labels to 
Wahington, with the request for information as to 
their legality, are informed that the law doesn’t author- 
ize Officials of the government to pass upon labels. 

If state and national laws did authorize officials in 
charge of their enforcement to pass upon labels, can- 
ners and others putting up package food products 
would find the situation with respect to their marks 
simplified in’ a very important respect. Canners not 





Want New Way of Handling Swells. 


Chicago canned goods buyers want the present un- 
satisfactory method of handling swells discontinued 
They have 
had this matter under discussion, but so far nothing 


and a new and more just way substituted. 


definite has been accomplished. 







’ Murray, former Chicago food inspector. 
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Canned Goods Exports Compared. 


Friend F. Wiley, Secretary of the Western Packers’ 
Canned Goods association, will be in Chicago next 
week and while here will take up the subject with a 
view to knocking out the system inaugurated by “‘Fish’’ 


in the period described ending with the first quarter 
of 1907 than in the same period ending March 31, 
1905, when our exports of canned vegetables were 
valued at $436,316. 

The figures relative to our imports of prepared or 
preserved vegetables are more than twice as large. 
In the nine months ending March 31, 1905, the value 
of our imports of these goods was $1,085,499. In 
the same period of the following year the prepared 
or preserved vegetables imported into this country 
were valued at $1,149,221, and this had increased to 
$1,508,866 for the nine months ending with the first 
quarter of 1907. 

The above statements as to exports and imports 
of canned, preserved or prepared vegetables show a 
steady increase so far as imports are concerned, but, 
regrettable as it is, such is not the case as regards 
the exports. 


Determining Legal Labels. 


only would be glad if they could obtain definite in- 
formation as to the wording and arrangement of their 
labels but they desire the information to be promptly 
furnished, and it seems but natural to apply to the 
officials charged with the enforcement of the law for 
information of this character, since it is they who will 
take the initiative in compelling legal labeling in cases 
where packers are found to be not conforming to re- 
quirements. 

It has been a question in the minds of some packers 
whether they would be permitted under the national 
food law to label goods as “Sugar Corn” or “Sugar 
Peas.” To a canner who entertained doubt on this 
point, Dr. Wiley, to whom he applied for enlighten- 
ment, wrote as follows: 

“This department is not authorized by the food and 
drug act to criticize or approve labels which have been 
submitted to it,” but further on he stated: “Merely as 
a matter of personal opinion, I might say that I do 
not believe the word ‘Cream’ should be used in describ- 
ing a food product unless it actually contains that sub- 
stance. I think there would be no objecticn to the 
phrase ,Sugar Corn’ and ‘Sugar Peas’ if the can actu- 
ally contained corn or peas that are usually known to 
be of a sweet or sugar variety.” 

One. would at once interpret Dr. Wiley’s remarks as 
meaning that use of the term “Sugar” in describing 
corn or peas would be permitted by the officials whose 
business it is to bring to account violators of the iw, 
but how much better it would be if the proper officials 
were authorized to make a definite, positive statement 
on the point at issue, instead of writing “merely as a 
matter of personal opinion,” etc. 


New Ohio Wholesale Grocery. 

The Welton Grocery Co., of Washington Court 
House, Ohio, has been incorporated by D. W. Elles, 
R. D. McClure, E. E. Cressland and others with a 
c?pital stock of $100,000. 





Can’t do Without ‘‘The Canner.”’ 


The Ox Valley Canning Co., Scottsburg, Ind., say in 
a letter dated May 6, 1907: “We cannot do without 


. THE CANNER.” 
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PACKERS’ CANS. 











The National Pure Food Law Says: 


Tin containers must be outside soldered. 

We are prepared to furnish the trade with Cans 
that are entirely outside soldered. 

Cans that have no solder on the inside of seam. 





Cans that are made of non-acid flux. 

Cans that are clean both inside and outside. 

Give us a trial order and we will convince you 
that Wheeling Cans are as near perfect as it is pos- 
sible to make them. 








WILLIAM DUGDALE, Sales Agent Wheeling Can Company, 


FOR INDIANA AND KENTUCKY 
301 MAJESTIC BUILDING, INDIANAPOLIS, IND Oliver n Johnson, President 
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The canned goods market has lately been in a con- 

dition more nearly approaching excitement than it has 
experienced for some time, occasioned by the unsea- 
sonableness of the weather, which has been of such a 
character as to retard the development of the princi- 
pal canners’ crops as well as to injuriously affect peas, 
tomatoes and fruits. The tenacity with which the low 
temperature has clung on at a time of year when a 
reasonable degree of warmth is very properly expect- 
ed by the packers and their growers has been produc- 
tive of results, or possibilities of results, which have 
increased the buying interest very considerably and 
strengthened the views of producers of a variety of 
lines. Packers of peas and tomatoes particularly have 
been fearful of the cold days and nights and the news 
of crop damage has proved potent enough to stir the 
wholesalers to the buying pitch, at least to the point of 
desiring to buy, which isn’t as easily accomplished 
now as a short while ago, when stocks of spot goods 
were less limited and more packers of tomatoes and 
peas were willing to book a little more future business. 
Tomatoes have suffered considerably in Indiana. In 
that state especially it seems the unseasonable cold 
killed the young plants and developed a situation on 
them that is described by a packer in Indiana as de- 
plorable. Tomatoes are not backward in Indiana 
alone, for the reports from Ohio, Missouri, in fact 
throughout the middle western states, describe the 
season as very backward. The crop has undoubtedly 
been retarded to a degree that makes it of the greatest 
importance that we have genuine May weather during 
the balance of this month. Tomatoes need it. and so do 
peas. The reports from packers published on another 
page illuminate the situation. It is seen that higher 
temperature is very badly needed by canners’ crops. 

Stocks of spot tomatoes in western canners’ hands 
are believed to amount to little more than a big jobbing 
house often moves in a single day’s business. Indiana 
is the leading tomato packer in the West, and toma- 
toes ‘on the banks of the Wabash” are scarcer than 
hen’s teeth. Spot tomatoes are conspicuous by their 
scarcity in every part of the West, and it never was so 
true before that the next packing season will com- 
mence with a complete clean-up. Maryland and Balti- 
more are not yet sold up, but the packers there don’t 
own many goods and a spurt of active buying would 
relieve them of virtually everything they have unsold. 
The clean-up will be complete all along the line this 
season, excepting, of course, on corn. 

Regarding the stronger market at Baltimore for 
spot tomatoes, a report from an authority there states 
that the increased activity “has steadied the market 
at the present level of prices and given a firmer under- 
tone to it.” Concerning the improved demand for 
spots. the same authority states that “The buying or- 
ders came from nearly all sections, indicating that the 
stocks in the hands of the jobbers are not large and a 
fair demand can be confidently expected during May 


and June.” Another Baltimore authority comments 
in this wise: ‘We have had a busy week on spot to- 
matoes. Orders are coming in freely from all sections. 
There is reason to believe that this decided improve- 
ment in the demand will continue and increase.” A 
large commission firm at Aberdeen has this to say on 
the subject of spot tomatoes: 

“From conditions as they exist among packers lo- 
cated in this vicinity, stocks in first harids are practi- 
cally nil, with the exception of here and there a car- 
load or less than a carload. Every one is cleaned up; 
it is now necessary to*supply orders from stocks stored 
in various city warehouses, from which it is possible to 
select some very fair trades in No. 3 size on the basis 
of 85 to 87% cents, according to location. Standard 
2s are selling in a moderate way on the basis of 80 
cents, f. o. b.” 

Corn. 

Regarding this article, the temper of packers at pres- 
ent is such that it would take very little to make the 
majority of those whose determination to curtail ope- 
rations during 1907 and “give corn a chance,” which 
it stands badly in need of, reconsider their decision. 
This reversal of policy has already been executed by 
a number of western corn canners, and it is simple 
truth to say that there seems danger of a stampede in 
this direction, which would deny corn the lone chance 
it has been gasping for for so long. There are indi- 
cations that a fair percentage of western packers are 
“on edge,” keen for encouragement to increase their 
acreage—not beyond what they planted in 1906, but as 
compared with what they intended, say, a couple of 
months back, to plant. The situation calls for a cut- 
ting down of acreage, even below what the canners 
“intended” to put out, rather than for an increase, 
which would mean nothing more nor less than an over- 
supplied market, with its natural accompaniment of 
depressed prices, for another year or longer. Packers 
who hope to see the corn market climb to anywhere 
near its old level should resist any temptation to “go 
in big,” or moderately big, this year, and should re- 
member that the market value of standard corn won’t 
reach a point affording packers a reasonable profit as 
long as every individual canner looks to every other 
canner to do the cutting down instead of doing some 
of it himself. 

Canada. 

The spring has been very backward up to the pres- 
ent time, but no serious damage has been done as yet. 
People well posted on the Canadian tomato, corn and 
pea canning industry express the opinion that the acre- 
age will be about the same as last year, although there 
are a few new factories starting in, which will in- 
crease it some. 

Tomatoes— 

Tomatoes are in better demand and on a stronger 

market here. which affects both old and new packing. 


a — 
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The increased interest and added strength is occasion- 
ed by the reports of damage to the crop and the back- 
wardness of the season, subjects which are 
fully covered above and in our correspondence. 
Spot Western standard No. 3 tomatoes are very 
strong at 95c Chicago, and futures at 85c to 87c f. 
o. b. factory, by those still willing to accept more busi- 
ness; but many of the Western canners have with- 
drawn and are not now quoting on futures. New 
York advices describe the feeling there as consider- 
ably stronger and the business more active. Sellers 
of spot tomatges both in the East and West are more 
bullish than they were a week ago. Baltimore has had 
a fairly active call for spots, while futures there 
haven’t been very much sought. See the letter of oar 
special correspondent for ruling’ prices, spots and fu- 
tures. 


Corn 

A somewhat increased interest is being shown in 
spot corn, on which the feeling has improved. Pack- 
ers’ ideas has stiffened on both spot and future, but 
there are still reported some pretty low offerings, for 
instance, Western standard spot as low as 50c per doz., 
f. o. b. Chicago. While the canners in the West are 
taking a strong view of new packing, which they should 
do if only to cover the increased cost of putting up 
corn as compared with 1906, transactions in futures are 
infrequent. Packers are not seeking sales and the job- 
bers show no more interest than they have been dis- 
playing of late. New York reports say the spot mar- 
ket is steady for standard corn, future neglected. 

Peas— 

More interest is manifested in the crop than in any 
other phase of the pea situation. The crop prespect is 
discussed in our introductory and reported on in our 
correspondence columns. There are no more cheap 
peas that we can learn of to be had from packers. Old 
low-priced stock is closely cleaned up. Advices from 
Baltimore note that interest in peas has become active, 
with spots in better demand, and that the buying of fu- 
tures has commenced. Packing will begin at that point 
within the next several days. Reports on the New 
York market are to the effect that the discouraging re- 
ports from the West and other sections of the coun- 
try regarding the crop outlook has caused a larger de 
mand. Eastern advices further note that the New 
York State crop is from ten days to two weeks back- 
ward. A letter from a prominent Wisconsin canner 
dated Monday, May 6, says regarding the condition of 
the pea crop in that state: “The weather has been very 
cold and the spring backward. We have not had a 
good spring rain to settle the ground and start the 
grass, so that there is little sign of life in vegetation. 
The ground is drying up and enables us to work and 
seed it, but at night it freezes to a considerable depth, 
so that to sow seed with the expectation that it is go- 
ing to grow is useless. We are now ten days behind 
last year, with prospects of: still greater delay.” 
Fruits— 

The opening prices on the 1907 pack of California 
fruits are unannounced up to this time. On spot Cali- 
fornia fruits, the feeling is extremely strong and the 
tendency of prices upward. Recent advices tell of 
high prices being paid by canners for raw stock on the 
coast. The interest in the crop situation is widespread 
among the trade, hence the reports published in this 
issue are timely and contain valuable information. In 
our correspondence columns are a number of reports 


from large factors in Michigan’s peach canning indys- 
try and in the letter of our Baltimore c respondent 
this week will be found a survey of the outlook jp that 
section. The outlook for fruits is anything but bei. 
liant, while there is a very close clean-up on fruits of 
practically all varieties. Demand for future berrie 
increased. 
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Asparagus 

Asparagus is extremely firm. There is virtually no 
canned asparagus in the country now excepting 
goods owned by jobbers and retailers, and the stocks of 
both these branches of distributive trade are as light 
as possible. California packers have not announced 
prices on 1907 asparagus. The figures are looked for 
at any time, however. We quote the following from 
the “Trade Journal,” of San Francisco, issued May 
4: ‘There will be a little asparagus for every buyer— 
just enough to render consumers dissatisfied. Packers 
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LOUISVILLE, KENTUCKY 


Packers’ Agents 
and Brokers in 


CORRESPONDENCE SOLICITED FROM BUYERS AND SELLERS 
References—Union National Bank. All Jobbers in Louisville. 

















are following up the policy of making a pro-rata dis- 
ribution amongst their customers. The jobbing and 
retail prices will be very high and it is a good article 
io hold. It will be all taken away as fast as it is pack- 
ed, and it will be very difficult to hold over any. There 
ig a good demand for the balance of last year’s stock. 
It is needless to say that at this time there is practical- 
ly nothing for exportation and will not be for a long 
time.” 

Apples 

The market on apples is firmer and the buying inter- 
est increased quite a little. We hear No. 1o standard 
Michigan apples quoted at $2.35 Chicago. We hear 
future Michigan pack No. 3 standard apples quoted at 
roc; No. 2/2 spot at 67¥2c delivered here. Our ad- 
vices on the New York market are that No. to stand- 
ard apples are more firmly held, with packers virtually 
sold out. New Yecrk No. 10 future apples have been 
offered to a local commission house at $2.25, less 15¢ 
freight allowance ; Michigan standard No. 10s at $2.05 
fo. b. factory. . 

Salmon— 

A very strong situation continues and opening prices 
on 1907 pack Columbia river chinooks are looked for 
perhaps this week. Spot red Alaska holds firm. While 
new prices on Columbia river salmon are as yet unan- 
nounced, the concensus of opinion is that they will be 
in the neighborhood of $1.50 to $1.55 for talls and 
$1.60 to $1.70 for flats. The pack has already been 
booked. A coast report states that the last of the 1906 
red Alaska salmon pack will have been cleaned up by 
June rst. 


E DRIED FRUIT MARKET | % 


Stimulated by continued reports of damage to the 
Pacific coast crop, the prune market has stiffened here ; 
4o-50s are firmer. Reports from the coast indicate 
considerably less favorable prospects for the crop than 
three or four weeks ago, with the ideas of holders 
much firmer. The last issue of the “Fruit Grower” 
states that the spot market is quotable on a 234c basis 
for Santa Claras and 2%c for outside prunes, with 
40s at a premium of 34c on these figures and few ob- 
tainable at any price. It is also noted that a slight 
premium is asked in some instances on gos and smaller 
sizes. Some of the packers in California have with- 
drawn entirely from the market awaiting a 3c basis. 
Some of the reports from the Santa Clara Valley con- 
tinue favorable, yet advices note that fruit is dropping 
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badly. Oregon packers are firmer in their views on 
account of the damage to the Oregon Italian crop. 
Spot raisins are reported somewhat more firmly held. 
Seeded are in fair demand. Quotations on the coast, 
according to late reports, depend entirely on the in- 
dividual order in hand. There are very few holders of 
any goods at all, and fancy seeded are practically all 
held on a basis of 10%c. Futures are showing strength 
and more attention is being attracted toward new crop 
raisins. The “Fruit Grower” reports that some fu- 
ture seeded have been sold on a basis of 7'4¢ to 7c 
for fancy, October delivery, but that only a few pack- 
ers took a flyer at these values, and that it is doubtful 
now if any business could be done below 7%c to 
73%4c. Apricots hold firm. It appears from reports 
from Califernia that the output of cured apricots will 
be very little this year. Some say it will amount to 
practically nothing. Not only will the crop be very 
light but canners are bidding such high prices for the 
fresh fruit prospects are that few cots will be dried. 
Peaches are quoted here at about last week’s prices. 
Nothing new in reports from California. Prime evap- 
orated apples on the spot are firm. There is but a fair 
demand ruling. New York advices note a firm feeling 
cen the spot market. 
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Cans— 

No changes have been made by the manufacturers 
in prices on packers’ cans for the 1907 season. The 
quotations printed below are the same as have been 
ruling for the past several months, 

The American Can Co. quotes for immediate ac- 
ceptance and delivery at seller’s convenience, subject 
to change without notice, f. 0. b. maker’s plant: 


Per M. 
Bs Sib sick a det ntlhs sc bsdtines as? Kind ceshenesanes oun $10.30 
Pe fon vasonicboaus Be puleen ib dane ct andeadabing hs 13.90 
A ora ohio an caw a soraieeaenk aatomen aun ee 17.75 
OSES SE ER eG aC PR ater e eRe Se 18.40 
ee eee ee reer en parr e 21.75 
DR chine tu his ob add pak sane ba teh owk eueNss edb wen 44.50 
American Can Co. quotes for delivery during the 
packing season of 1907: Per M. 
REE OU NNR ORS Moe Cre Seer $10.50 
INO: BB oocvccccccnsscvccccsssssesesvccescoress 14.25 
PO BOE obs cddioic ds panes! sicdebsencdsncesncs's 18.25 
OES Sern eer Me teeeryra penye meme eet ae eer ony yen 19.00 
FO PE noon virsoe ce ecepaceceeenehvss sande 46.00 


The Wheeling Can Co., quotes for immediate acceptance and 





—<< ——.—_- se a oe 








Automatic Lap Seaming Machines 


Production equal to Lock Seamers, Less Room, Labor, Power, 
Etc. Gold Standard for Sanitary, Key opening and Flanged cans, 
joint double the area and strength of Lock Seams, No burned 
streak, No solder inside, No unsanitary unsoldered folds 
on the interior, Seams absolutely Germ proof. The best 
method for side seaming cans to conform to the Pure Food Law, 
used exclusivery in Europe. For further information, address, 


L. C. SHARP, “* “ikrecena ites 
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delivery at seller’s convenience, subject to change without 
> age f. o. b. its plant as follows: 
Jo. 


D0. 10S — ’ 44.50 
_ The Wheeling Can Co. quotes for delivery during the pack- 
ing season of 1907: P 
No. Is 
No. 
No. 
No. 
No. 46.00 
The Continental Can Co. quotes the following 
prices for delivery from March to September. 
No. 
No. 
No. 
No. 
No. . 
Standard openings, usual difference (5oc) per 
thousand, for each larger size opening. 
Solder hemmed caps: 
1 3-8-inch opening $1.00 per thousand 
2 1-16-inch opening 1.45 per thousand 
2 7-16-inch opening 1.90 per thousand 
The Sanitary Can Co. have made prices on cans for 
1907 as follows: Per M. 
Plain. Enamei. 
No. ‘ . $15.00 
No. ’ 20.00 
No. : 25.00 
No. 3, 4%-inch 26.50 
No. 3, 5-inch 27.00 
No. 3, 5%-inch : ‘hitb 
No. 57.50 
Prices named by the Virginia Can Company are as 
follows: 
No. 2 cans, 13% opening— 
March delivery 
April delivery 
May delivery 
June delivery 
No. 3 cans, 2 1-16 opening— 
March delivery 
April delivery 
May delivery 
June delivery 
Usual differences for other size openings. 


Tin Plate— 
No change since our last issue. 


$14.25 per thousand 
thousand 

thousand 

14.70 per thousand 


thousard 
thousand 
thousand 
thousand 


Prices f. 0. b. mill: 
BESSEMER STEEL COKES. 

TY £2: 2 8 eee 

14 by 20 (100 lbs. 

14 by 20 ( 95 Ibs. 

14 by 20 ( go lbs. 


Pig Tin-- 

The advance reported in our last issue was gop. 
tinued during the early part of the week by dint of 
manipulation abroad, but in face of a light demand 
and the discovery of what looks very like deliberate 
misrepresentation as to statistics, the strength of the 
movement petered out, and market sagged consider.. 
ably. 

The high point was $43.05. 
b. New York: 


We quote market f, 0. 
Spot. May, 
5 ton lots $42.20 

1 ton lots 42.55 
These prices can be shaded about five points on 


large lots of fifteen to twenty-five tons. 





Food Inspection Decisions Nos. 66 and 68.* 


F. I. D. 66, USE OF SUGAR IN CANNED FOobs, 
Numerous inquiries have been addressed to the De- 
partment respecting the proper labeling of canned 
fruits and vegetables to which sugar has been added. 
Sugar is a wholesome food product, and is also con- 
dimental. It reveals its own presence by its taste. Its 
addition to a food product can not be objected to on 
the ground of injury to health. 

It is held by this Department that sugar can be used 
in the preparation of all food products where it is not 
used for fraudulent purposes. If sugar be added with- 
out notice to Indian corn which is not sweet, for the 
purpose of making it appear a sweet corn, to be sold 
as such, it is used for a fraudulent purpose, and for 
this reason is prohibited by the law. 

In section 7 of the law it is provided that a food is 
adulterated “if it be mixed, colored, powdered, coated, 
or stained in a manner whereby damage or inferior- 
ity is concealed.” It is evident, therefore, that a food 
product can not be mixed with any other substance for 
the purpose of concealing damage or inferiority, A 
vegetable which is not naturally sweet could not be 
sold as one which is naturally sweet by mixing with 
sugar without violation of the law, unless the addition 
of sugar is plainly indicated on the label. 

The addition of sugar to canned vegetables is not 
for preservative purposes. Added sugar increases the 
tendency to fermentation. It is added wholly as a 
condimental ingredient. 

It is held, therefore, that the addition of sugar toa 
substance not naturally sweet, converting it into a sub- 
stance which might seem naturally sweet, is justified 
if the label plainly indicates that this sweetening ma- 
terial is added. In other cases, where no deception is 

(Continued on Page 30.) 








GET IN LINE .+ty writing to 





To Sauerkraut Cutters 


To Get the LONGEST CUT SAUERKRAUT, use the BEST 
MACHINE. This Cutter is made in MAGDEBURG, GERMANY. 


THE LARGEST MANUFACTURERS USE IT. 
O. H. PFERSDORF, 21 Wabash Av., Chicago 
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Virginia Cc 


an Company 


| 


BUCHANAN, VIRGINIA 










This Company offers its customers 







Cheaper Prices for Early Deliveries 















@ This is of mutual advantage, and 
it is especially to the advantage of the 
packer that he lay in his stock of cans 
during the early months, and avoid 
the delays that unavoidably occur dur- 
ing the rush of the packing season. 










@._ Inquiries for information as to pri- 
ces, terms, etc., will receive prompt 
attention. In writing state the num- 
ber and size of can wanted and time 
for delivery. 









Virginia Can Company 


BUCHANAN, VIRGINIA 














0. C, HUFFMAN, President, 
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WISCONSIN. 
Sauk City, Wis., May 4, 1907. 

Eprror CANNER: We have increased our pea acreage about 
33 1-3 per cent over last year. The season being .so very 
backward and awfully cold right along, the first sown peas 
have hardly had a chance to come up yet, although some of 
them Lave been in the ground for thirty days. We should 
judge that under the most favorable conditions the stand 
could not be equal to last year’s. In summing the situation 
cp, will say, while our acreage is one-third larger, our stand 
fourth than last year. 


Is one poorer 
Sauk City CANNING & 


PackinGe Co 


MARYLAND. 
Aberdeen, Md., May 4, 1997. 

a little too early to attempt to figure 
cold 
conditions wonder 
frost as late as May 17th. 
been very backward, much 
days have been exceedingly 


Enitor CANNER: It ‘is 
on tomato prospects ‘or the 
night, with killing frost, might 
fully; last year we had a killing 
So far, the spring weather has 
more than ordinary, and warm 
few up to the present date. 


coming season, aS a sligie 
change 


WricHt CANNING Co. 
May 4, 1907. 
I would say 


Aberdeen, Md., 

Eprror CANNER: As to prospects for tomatoes, 

that everything said at this early date would be the merest 

guesswork. Seeds have not come up yet, weather having 

been entirely too cold, but they will come up when the 

ground gets warm, and I have no doubt will be in plenty of 
time for setting out. 


Geo. W. 


EvANS 





NEW JERSEY. 
Cedarville, N. J., May 4, 1907. 
Eprtor CANNER: Too early to tell much about tomatoes, 
that they will be late. Seeding was a week to ten 
and is not through the ground yet. Weather con- 
cold. All crops are backward. 
W. L. Srevens & Bro. 


except 
days late 
tinues unusually 


3ridgeton, N. J., May 4, 1907. 
Epitor CANNER: Tomato growers in this locality are 
planning to grow their usual acreage if they can secure help. 
The help question on farms is a serious one with growers 
here. The weather has been so wet and cold that many fear 
tomato seed that has been sown will rot unless we have 
warmer weather soon. 
Wm. Lannine & Son. 
Cedarville, N. J., May 4, 1907. 
Eprror CANNER: Seed is sown, but weather is so cold that 
they will not come up. Season is very backward and it is 
soing to be late before plants are set out in the fields, which 
and short if frost comes early. 
J. E. Diament & Co 


ill make crop iate 


Canton, N. J., May 6, 1907. 

EDITOR CANNER:—Farmers are not expecting to plant 
tomatoes extensively, being unable to contract with packers 
at their (farmers’) price, viz.: $10.00 per ton; and, secondly, 
the weather has been so very cold and wet. Farmers are 
alarmed about plants, and are sowing seed now, whereas 
plants ought to be up and growing. 

Sump & HARRIS. 





INDIANA 
Clay 


season is 


City, Ind., 

Epiror CANNER: The extremely 
late. Al! early tomato plants killed. Whether a tomato crop 
can be grown is a question depending upon better weather 
conditions very \t best the season and crop will be 
extremely late acreage is twenty-five per cent below 
last year. 


May 4, 1907 
cold, wet, and 


soon 
Our 

Cray City Packine Co. 
Muncie, Ind., May 4, 1907. 


Epiror CANNER: The tomato plant situation is in a de- 


plorable condition in this part of the state. All early plants 
even those that were covered, were frozen. Our growers 
are still sowing tomato seeds. It is still raining and cold 
June Ist will, in our judgment, be as soon as we can begin 
the setting of plants in the fields. ; 
TuHEY CaANnninc Co 
Cayuga, Ind., May 4, 1907. 

Epitor CANNER: lomato canning Plants late. 

Peas are late but looking good. 
CayuGa Pacxinc & MANUFACTURING Co, 


looks bad. 


Sharpsville, Ind., May 4, 1937, 
Epitor CANNER: At this time it is a difficult 1 
just what tomato prospects will be, as we are having heavy 
each night and to-day a very cold north wind, w'th 
Have had several beds of piants cut dowa by frost 
Have resown and seed is coming fine. Should weather 
clear up, with ro more frosts, our prospects would look 
favorable for a good crop, as the ground is working well, 
SHARPSVILLE CANNING Co 


matter to Say 


frosts 


rain. 


Elwood, Ind., May 4, 1907. 

Epitor CANNER: We have secured our usual acreage and 
the prospects are that all will be put out. The tomato plants 
were not hurt here, but owing to the late spring the crop 
will be held back. 

Frazier Packine Co, 
Anderson, Ind., May 4, 1907. 

Eprtor CANNER: We contemplated an increase in tomato 
acreage over the state of about 20 per cent, but adverse 
weather conditions of late have compelled us to materially 
change this estimate, and we now believe we will go into 
the packing season of 1907 with not over 85 per cent of the 
1906 acreage. ‘The cause of our change of opinion is based 
on the fact that fully 80 per cent of all early plants, in con- 
sequence of the continued cold weather, have been ruined, 
which means that a large percentage of the acreage contract 
will not be put out, as it is going to make the 
late that the farmer, in anticipation of being caught by frost 
in the fall and his inability to get sufficient plants to enable 
him to put out his acreage in a reasonable time, will make 
his first and second planting, but will refuse to put out his 
third and fourth setting, preferring to put in the ground 
some other crop less remunerative, but in which he would 
not be taking the chances that he would in late tomatoes. 

We believe this to be a condition that every packer should 
take into consideration before entering any further sales 
for future tomatoes, as. the history of the business is dem- 
onstrative beyond the shadow of a doubt that late settings 
in the spring do not mean over 50 per cent of the crop in the 
fall. 

We have had between three and four weeks of cold 
weather up to the present writing and even present weather 
indications have not much evidence of an early relief. Ten 
days more cold weather will mean an additional reduction 

[ Indiana tomatoes of at least 30 per cent. 

aimee bg ew Co., 
. Drake, Mgr. 


season so 





MISSOURI, 


Elkland, Mo., May 4, 1907 
Eprtor CANNER: We have a fine prospect for tomatoes this 
year. 
ELKLAND CANNING Co. 
Forest City, Mo., May 4, 1907. 
The prospects for tomatoes in this sec- 
tion are good. We have 200 acres and there are. three fac- 
tories in this county. I think there is something like 350 
acres of tomatoes, none set out yet. 
Forest 


Epiror CANNER: 


Crry Cannine Co, 
Glasgow, Mo., May 4, 1907. 
Epitor CANNER: We are very sorry to state that condi- 
tions do not look very favorable for a good season. The 
frost killed nearly all our plants and it stays too cold for new 
seed to start. We may have a good late crop. 
Gitascow Canninc Co. 
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LOCK SHA MERS. 


CAPACITY AND WORK 
UNEQUALED 


RANGE: 


No. 1-14 in. to 6 in. diam. soldered 
can. 
No. 1D—114 in. to6 in. diam. dry can. 
Both for straight bodies. 
. 2—Up to 6 in. diam. soldered can. 
Jo. 2D - Up to 6 in. diam. dry can. 
Both for tapered bodies. 
. 3-1} in. to 84 in. diam. soldered 
can. 
lo. 3D —1}4 in, to84 in. diam. dry can. 
Both for straight bodies. 
No. 4— Upto 84 in.diam.soldered can. 
No. 4D— Up to 84 in. diam. dry can. 
Both for tapered bodies. 


Remember: We equip small 
as well as large plants. 


PePintult prns 


sn Keo a ines 
st 


TORRIS WOLD & CO., CHICAGO 


Fulton and Jefferson Streets 
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Concordia, Mo., May 5, 1907. 
Eprror CANNER: All the tomato plants in Missouri are 
killed by frost. We will have to sow seed again in order to 
raise plants. ‘That will make the planting late. 
ConcorDIA CANNING Co. 





OHIO. 


Lebanon, Ohio, May 6, 1907. 
Epiror CANNER: Our acreage will be one-half short of last 
season on corn. Present condition of weather will make 
planting late. 
LEBANON CANNING Co. 
Willshire, Ohio, May 4, 1907. 
Epiror CANNER: There is nothing doing yet owing 
to the backward spring and continuous frosts. Acreage 
good and seed being sown in abundance, both corn and to- 
matoes. 
WILtsHiIrRE CANNING Co. 
Chillicothe, Ohio, May 4, 1907. 
Eptrork CANNER: The condition of canning crops so far as 
developed is not very promising. It is too early to tell. A 
few peas are through the ground; some are rotting, and 
some have not started. No corn has been planted. The 
spring so far has been quite cold. Peaches are all killed, 
cherries partly so. Apples promise a fair crop. 
Tue Sears & Nicuors Co. 
Fayette, O., May 6, 1907. 
EDITOR CANNER:—There will be an increase in acreage of 
tomatoes of about 50 per cent and a decrease in acreage of 
corn of 60 per cent with us. The indication now is a late 
season, as it is too cold for the young plants. 
FAYETTE CANNING Co, 


Celina, O., May 6, 1907. 
EDITOR CANNER:—We find that all early sowing of tomato 
seed has rotted and our farmers have resown, which means 
late to plant. Our acreage was increased 30 per cent. The 
peas are up nicely, with the exception of some very early, 
which are badly hurt by freeze. Acreage increased. Other 
factories that pack only tomatoes report that their seed is 

damaged much. 
IRA E, CRAMPTON. 





NEW YORK. 


Syracuse, N. Y., May 4, 1907. 
Epitor CANNER: The season is about two weeks late. Very 
few peas have been put in the ground up to the present 
time. No tomatoes or corn have been put in yet. ‘Tomato 
plants are usually not set out in this section until about 
May 30th 
H. C. Hemrneway & Co. 


Fredonia, N. Y., May 4, 1907. 
‘ Epitor CANNER: Season fully two weeks late with seeding 
for peas, but with good weather from now on, crop and 
acreage will be about as last year. Cold, freezing nights have 
destroyed a good many tomato plants, but not so late but 
can be replaced, and expect our usual acreage. Too early 
to say anything about corn except that contracts with farm- 


ers will be cut down and not exceed one-third what we have 
taken in former years. 
FREDONIA PRESERVING Co 





MICHIGAN. 


Hartford, Mich., May 6, 1907. 

Epitor CANNER: lhe raspberry crop is entirely gone, the 
vines being killed by the October 1oth freeze. Over 6 per 
cent of the peach trees are already cut down, while about 29 
per cent of the standing trees will blossom. A great many 
are so badly injured that they will undoubtedly die in a few 
months, due to the same freeze. The strawberry outlook js 
good. The cherry crop will be very light. The ground js 


frozen. 
F. W. Traxter 


Hart, Mich., May 4, 1907. 

Eprtor CANNER: We are having a very cold, wet, back- 
ward spring. All of our fruit crops have been hurt to quite 
a considerable extent—we cannot say at this writing now 
bad. We may have some peaches and we may not. We 
understand from a recent report from the agricultural sta- 
tion at Lansing the crop is hurt about 50 per cent throughout 


the state. 
W. R. Roacu & Co 


Pewamo, Mich., May 4, 1907. 
Epitor CANNER: The season is so backward it is impossi- 
ble to give any information about the berry and fruit crop, 
PewamMo CANNING Co, 
Benton Harbor, Mich., May 4, 1907. 
Epitor CANNER: We will have some peaches on the high 
locations, but the general outlook is very poor. The raspberry 
crop also looks very poor. From present indications it looks 
like an almost entire failure. One of our largest growers 
reports that he expects a good crop of apples. 
C. H. Goprrey & Son. 


Monroe, Mich., May 4, 1907. 
Epitor CANNER: Peaches are a very light crop. San Jose 
scale has killed most of the trees. Indications for apples are 
that the yield will be light; small fruits, perhaps normal. 
Nothing has started to grow yet; freezing temperature al- 
most every night. 
FioraL City Canninc Co, 
Shelby, Mich., May 4, 1907. 
Eprtor CANNER: We will have an average crop of cherries, 
gooseberries and raspberries. Peaches, about 25 per cent; 
plums the same. We look for high prices on all green fruits, 
J. Mrxesett & Co. 
Manchester, Mich., May 4, 1907. 
Epitor CANNER: Prospects are very poor for fruit here 
this season, especially peaches. 
MANCHESTER CANNING Co. 


Galesburg, Mich., May 4, 1907. 
Epiror CANNER: There is no damage so far reported to 
small fruit. Peackes will be light on account of damage sus- 


tained last fall 
ALLEGAN Preserve Co. 











0. E. McMEANS, 
Am. Soc. M. E. 


MeMeans & Tripp 


ENGINEERS 


CHAS. A. TRIPP, 
. Am. instr. E. E. 








MECHANICAL “s ELECTRICAL 
MACHINE DESIGNERS 


Design and Superintendence of 


CANNING PLANTS 


Special Conveyors and Handling Systems. 


607 State Life Bldg. INDIANAPOLIS 











Howard’s System of Capping 








Is now used by hundreds of Canners whom you will 
know, and why not? Our price is so reasonable that 
every house can afford to buy. @Are you having trouble 
capping cans with 2 7-16 inch openings? Just drop us 
a line, and we will show you how easy it is to cap tes 
mouth cans. Our booklet will interest the man that 
thinks, buys, and plans for a canning factory. Write for 
it. QWe have repeated orders this season from firms 
that bought last year. 








M. E, HOWARD’S ENGINE WORKS, INDIANAPOLIS, 
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LOTS OF CANNERS SAY 


@That they would not try to use a Labeler without a Knapp Boxer. They are right 
too, for the Boxer saves from one to two persons. 

@The New Knapp Labeler has a new pasting device, with all the features of the regular 
Machine, and will do more and better work than any Labeler yet produced: 

@lt is also made adjustable for 2, 2 1-2 and 3 pound cans. It is automatic, simple in 
construction, always ready for instant use. 

@Uses REX RUSTLESS PASTE which prevents staining of labels. 

@Our new pasting device can be placed on any Knapp Labeler. 

@With this invention any kind of paste or cement may be used. 

@The Knapp Cap Labeler for labeling the ends of cans is a winner. We make other 
kinds. Price according to capacity required. 

@We lease or sell outright and make exchange deals. Ask us. 


The Fred H. Knapp Company 


41 RIVER STREET, CHICAGO 





























1 Gas Machine that combines the air and oil 


~~ together in predetermined and exact ratio, mak- 


T WENTIETH Century Gas Apparatus is the only 


ing a fixed quality of gas, and produc- 
ing a uniform heat. There is no flow 
back or return to the storage tank. 
: Every drop of oil is completely vapor- 
ized and consumed. Air does not come 
in contact with oil in the storage tank. 
Oil is always pure and undeteriorated, 
and same quality of gas is had from 
last pint of oil as when tank is fully 
charged—service is cheaper and sup- 
erior to the system you now employ— 
furnished on trial to responsible con- 
cerns. Is thoroughly safe, being placed 
in class “A’”’ by insurance underwriters. 
No special building is required for its in- 
stallation. Wemake 
small machines for 
one line packing 
houses. Write us, 
advising what you 
now use and cost 
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BALTIMORE. = 
saltimore, Md., May 6, 1907 

Eprror CANNER: Nothing of any great interest has devel- 
oped in the spot tomato market during the week just passed, 
except that No. 2 standard tomatoes are a little firmer, and 
No. 3 probably a little easier; that is, for old goods. No. 2 
standards are at 80c, and No. 3 of 1905 packing can be 
bought at &5c most unusual situation, there being 
only 5c per dozen difference between No. 2 and No. 3. The 
market on future tomatoes remains as last reported, but the 
demand during the week showed a decided falling off. 
Should the buyers continue to display indifference to placing 
orders for futures it will not be long before there will be 
some sellers hunting for business at lower prices. 

Our packers are now sharpening their pencils and figur- 
ing on the coming packs of pineapple, peas, small fruits, and 
peaches During the last two or three years a great many 
pineapples have been packed here that have been import- 
ed from Cuba, and on account of there being quicker trans- 
portation between Cuba and this country, packers can com- 
mence earlier than when they depend on the Bahamas. The 
Cuban crop of pines is said to be of quality, but on 
account of a long drouth, the fruit is going to run small. 
This is likely to make the fancy grades of sliced pineapple 
scarcer, and harder to get, as it takes good sized pines tor 
large, perfect slices. Two or three packers put up a few 
pineapples last week, but only got md 
able to pack only the ordinary standards. 

all from the pea-growing sections say that on account 
of the cold weather the growing pea crops are not looking 
well, and our packers are kept on the anxious bench in conse- 
quence [his is especially true of those who have sold fu- 
tures. A scramble may be expected for raw peas, and not 
only must those packers who have sold futures get their 
supply, but there is sure to be a heavy demand from the 
jobbers in general for the canned article, as stocks of peas 
are exceptionally light all over the country. The crop is 
very backward, and the season is likely to open ten days 
late. A warm spell at the beginning of June may bring the 
crop on with a rush and thus enable the packers to get in a 
few good days’ work, but at this writing the prospect for 
cheap peas seems very slight. 

The situation on small fruits is 
stocks of all varieties are lighter 
been for several Blueberries, raspberries, and straw- 
berries are practically cleaned up. I think it is safe to say 
that not one hundred cases of the first two mentioned articles 
could be bought in this market, and whilst a few strawberries 
are obtainable at 80c, I do not believe it would be possible 
to get 250 cases. Stocks of gooseberries are very light, and 
blackberries are by no means heavy. Gooseberries are held 
at Soc and blackberries at 60c, both very firm. The other 
small fruits packed here are white and red cherries. White 
cherries are absolutely cleaned up. and reds are held firm at 
zoc. There will be no stocks of old goods carried over into 
the new season for packers to fall back on, and they will 
therefore have to yew entirely on new packing with which 
to supply the demand this year. 





scare 
Chis is a 


good 


very interesting. Spot 
this year than they have 


seasons. 


1 pines, and thus were® 


lines of future small fr 
Prices are decidedly hig] 
they were when the sale of futures commen 
weeks or two months ago. The Missouri rive: 
been. very active in this market during the la 
which indicates not only light stocks in that section, but also 
a poor prospect for local fruit. The outlook here for the 
coming small fruit crop is not improving. The cold weather 
is not at all favorable for the blossoms, and it is not likely 
we will have any glut in the market this seas Straw- 
berries have been selling at 75c for No. 2 standards, which 
is 10¢c per dozen higher than what futures sold at last year, 
Gooseberries have been selling at 8oc, as have also rasp- 
berries, and blackberries at 65c. These prices are likely to 
advance irom now on. Last year Gooseberries sold at 75¢ 
and blackberries at 60c and 624%c. All the packers, however. 
that sold future small fruits in 1906 lost money on the 
business, as gooseberries probably cost the packer about Soc 
strawberries about 70c, and blackberries about 62 This 
has made packers approach the future berry business this 
year with considerable trepidation, and whilst it true that 
they have sold at higher figures than they did last year, it by 
no means follows that they will be any better off, judging 
from the present outlook for the coming crop. It must not 
be forgotten that 80c was considered a normal price for No, 
2 standard strawberries up to a few years ago. 

It must also be remembered that there is 
unusually heavy draft on the raw strawberry 
season on account of the Jamestown Exposition. Wherever 
there is a large concourse of people gathered together on 
pleasure-seeking bent such things as strawberries, rasj pberries 
and blackberries for dessert are going to be in great demand 
It is true these same people would have to be fed no matter 
where they were living, but it is safe to say they would not 
eat as many strawberries at their own homes as they will 
whilst sojourning at Norfolk. This exposition is going to 
make great inroads on the packers’ supply of some of the 
fruits that are usually used for dessert, and it is a condition 
that demands careful consideration on the part of the packer, 
Not only has the demand for future standard strawberries 
been heavy, but also for preserved and extra preserved. 
These two grades of strawberries are growing in favor every 
year, and some of our. packers never get enough to supply 
their demand. 

It is too early to say much about the outlook for the black- 
berry crop. One thing, however, is certain, and that is that 
the supply of wild blackberries becomes less each year, as not 
only-are the blackberry bushes being cut down on account of 
the land being put into cultivation, Le also because the col- 
ored people will not bother now pick them at the price 
they used to be paid for the ao Pg This throws the packer 
on to the cultivated blackberry, and as the cultivated berry 
cannot -be produced and sold at the old price of the wild 
berry, the cost of blackberries must .naturally increase. Cul- 
tivated berries of course make better goods, which is a dis: 
tinct advantage to both dealer and consumer, but the selling 
price is likely to be quite as high, if not higher, in the season 
than what futures can be bought at to-day. 

The outlook for peaches has not improved, but | 
more to say about this crop in my next. 


The demand for all 


: has been 
exceptionally heavy. 
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Cittle Gem Cap Placer 


NEVER misses placing a cap, 
and NEVER makes doubles. 
Feeds solder hemmed caps to 
any size cans. Will work with 
any continuous capper. Simple 
—easily operated, nothing to get 
out of order. Cheap in price. 


MANUFACTURED BY 














COOPER & OWENS 


LEBANON, =. ° OHIO 
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The H.c@ M. Automatic Regulator wit contro: the 


Temperature in your Blancher within 1° of boiling. Guaranteed 
absolutely. 

@ At the Convention we sold 14 Pea Blancher Regulators in one day. 
Twelve were purchased by Canners whohaveused Retort and Corn Cooker 
Regulators for two Seasons and know they work right. 


q They know the economy of using 











H. & M. Regulators 
instead of 
Ist, wasting steam (coal) to be certain water is boiling (bubbling being no criterion ). 
Or 2d, having a man watch thermometers constantly -- help costs money, and man is not 


infallible, especially when, in the busy season, he is working long hours. Or 3d, having 
a product that cannot be depended upon every time (loss in selling. ) 





@ The quicker you investigate the quicker you will economize on costs 
and improve on quality. 


éstatoc Hohman ¢& Maurer Mfg. Co. 














Branches: ROCHESTER, N. Y. 
TON 
a YORK Thermometers Regulators Gages 
CHICAGO Scientific Instruments 
ST. LOUIS 
LONDON, ENG. FOR CANNERS 

















THE INVINCIBLE 
STRING BEAN CUTTER 


Cuts and Grades Cut String Beans and Other 
Like Materials. Is Guaranteed Superior to 
Any Other. Used by 
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THE CANNER AND DRIED FRUIT PACKER. 


Jury Decides Against Dates on Canned Goods. 


Written for ‘‘The Canner’’ by L. J. Callanan. 


In order to explain the reason why I have such 
great faith in the keeping quality of canned goods it is 
necessary for me to go back to the time they were first 
put in stock in 41 Vesey street, the house of Peter 
Lynch & Co, 

An Early Test. 

When they were first brought to our attention | was 
very skeptical as to their keeping qualities. I made up 
my mind to test it for myself. 1 put a case of peaches, 
pears, tomatoes, peas and corn in the cellar, taking a 
can out of each case every six months for examina- 
tion. I followed it up until the end. I wish I had 
kept an account of it, but I didn’t, so have to give it 
from memory, which is very clear on the subject. 
Every package of the goods was in perfect condition 
for three years. After the third year the peas, peaches 
and pears softened a little; they kept in shape, but you 
could feel that they were softening, requiring more 
care to take them out of the cans in their shape, but 
they were still as sweet as the day they were put up. 
The corn and tomatoes were in perfect conditions at 
the end of the test of over five years. This I consid- 
ered an exhaustive test. It gave me great faith in the 
keeping qualities of all canned goods. During my ex- 
perience in the grocery business, distributing thou- 
sands of dollars’ worth of them and selling them to 
millions of people, I have never heard of a case of 
sickness or death caused by eating canned meats, fish, 
fruits, vegetables or soups. 

The Meat-Packing Investigation. 

When this agitation caused by the sensational re- 
ports of the commissioners appointed by the president, 
who were as fit to report on conditions governing any 
business as they were to make a watch, the whole 
country: was excited by the sensational press which 
was only too glad to magnify the reports which dis- 
credited one of the great industries of the country on 
the word of a commission whose only qualifications 
for judging the conditions under which the business 
was carried that they belonged to some charity organ- 
ization society. It was a needless scare. The investi- 
gations could have been carried on by men who under- 
stood the conditions which were unavoidable in the 
conduct of the business, 

There is no question that some of the buildings in 
which the business was carried on were not in as sani- 
tary a condition as they should have been; there is no 
question that there was carelessness in handling the 
goods, but these faults could have been remedied with- 
out injuring the business to such a great extent by the 
appointment of a commission of men who knew the 
trade and who would have been glad to serve at the 
call of the president and whose report would be re- 
ceived with confidence by the people. 

Yielded to Demand for Cheapness. 

The great fault with the meat packers was their 
efforts to cheapen- their products on the demand of 
men who wanted quantity, not quality. Yielding to 
the demands of these men, they devoted their ener- 
gies to hunting up some process which would cheapen 
their goods or some cheap material which would not 
be deleterious to health to adulterate them with in 
order to meet the demands of the cheap Johns of the 
trade. The agitation started by these sensational re- 
ports was undoubtedly largely responsible for the pas- 
sage of the Pure Food laws by Congress. Goods will 
be of better quality, and if all.the states will enact 


laws on the same lines which can be enforced from 
one end of the land to the other, then manufacturers 
and dealers will know how to comply with them, 

It was while this law was being enacted that the 
Hon. James W. Wadsworth took the stand he did 
against the putting of the date of packing on canned 
There was other men in Congress who knew 
as well as he did that putting the date of packing on 
a can of meat or vegetables would not be of any bep- 
efit to the consumer while it would be a great source 
of loss and annoyance to the dealer. But they did 
not have the courage of their convictions. All honor 
to men of his caliber who, believing they are right, 
stand up for their conviction against the adverse crit- 
icism which was heaped on him. Men of his stamp 
are badly needed in the legislatures of the city, state 
and nation. 


go yds. 


Impossible to Regulate Supply to Demand. 

No man in the grocery business can calculate to a 
certainty how many cases of meat, fruit or vegetables 
he can sell in a year. Some years there are more of 
one kind of goods sold than in another; he has a good 
demand for corn, peas or tomatoes this year, next 
year the customers switch off to some other kind of 
goods. He has some of these goods left over. What 
is he going to do with them? He would be in the 
same position with every class of goods he has in his 
store. No man in the business, wholesaler or retailer, 
can calculate just how many cases of goods he needs 
from one season to another. He knows that the goods 
But this 


are as good as the day they were put up. 
law of dating cans would put the brand of Cain on 
them; it would create a want of confidence in them in 


the minds. of many customers, which would cause 
them to stop using them at all, while the fact would 
still remain that the goods put up in tins would be far 
better, fresher and cleaner than the great majority of 
fish, meats, fruits and vegetables purchased in the 
stores of this city or country. 

Decides on Public Test. 

It was for defending Hon. Jas. W. Wadsworth in 
his manly stand in opposing the placing of the date 
on canned goods that I got into the controversy with 
the New York Fimes and invited its editor and the 
editor of every paper in the city of New York and 
some outside of the city as well as many representa- 
tives of the grocery trade to partake of a luncheon of 
soups, fish, meats and vegetables, none to be less than 
six months old. The Times asserted that canned 
goods commenced to deterate shortly after they 
were packed, I took the opposite side, that they would 
keep indefinitely: in as good condition as when they 
were first put up. 

Old Goods Hard to Obtain. 

I had a good deal of work to get as old goods as | 
needed. Mr. Garrett of the Franco-American Food 
company came to my assistance and found in their fac- 
tory some pea soup, which they had put aside for a 
test, that was made in 1888 and some beef stew made 
in 1890, with some of the same soup made in 1907. | 
had some of Huckins’ pea soup which had been in my 
store fourteen years. The soups were served together, 
numbered. The oldest soup was voted to be the best. 
Then the beef stew was served. There was only the 
one kind, that furnished by the Franco-American Food 
company. It was without question as good as the 
day it was put up; it was excellent. Then was served 











praised beef made by the Armour Packing Co. There 
was no question as to its being as good as the day it 
was put up. The flavor was superb. Then boned 
chicken, put up by Curtice Bros., which was found to 
be excellent. The next was whole boned chicken, 
nothing to compete with it; it could not be excelled. 
it was four years old and put up by Richardson & 
Robbins, Dover, Delaware. Next was lunch tongues, 
put up by the Armour Packing Co. The way they dis- 
appeared was a caution. Everyone passed his plate 
for more. The tongues were twelve years old. 
Results Show Dating Unnecessary. 

Then came a can of corned beef, put up by the same 
company, 10 years ago. It was as good as the day it 
was put up. Then a can of pigs feet, put up by Ar- 
mour & Co., Chicago, over ten years old. The trou- 
ble with the pigs feet was I had only one can. It van- 
ished so quickly that it barely gave us all a small por- 
tion, and everyone was delighted. After we had par- 
taken of the soups and meats it was voted that we 
take a recess to wash down the hearty portion of the 
lunch. Two or three of the gentlemen had engage- 
ments and had to leave. I wanted to test a can of 
shrimp which was presented to me over a year ago 
by one of my customers who found it the last one of a 
dozen in his store room where it had lain covered up 
over five years. I was very glad to get it, but was 
afraid it would not stand up. I was advised by sev- 
eral friends not to risk it, but I was determined to 
chance it and was very agreeably surprised to find it 
in first-class condition and fully as good as it was the 
day it was packed. We compared it with one put up 
last year, and it was voted to be fully as good as the 
new. The two cans were soon made into two separate 
salads; the vote was in favor of the old one. The 
shrimp was put up by G. W. Dunbar’s Sons, New 
Orleans. 

This ended the solid part of the luncheon, as the 
gentlemen were too full to eat more and some had 
engagements which compelled them to leave. 

Confidence in Canned Goods Increased. 

If there was anything which could add to my con- 
fidence in canned foods it was this trial of their keep- 
ing qualities, no deterioration showing in any of them. 
Not a guest knew what he was eating until after he 
had sampled it. Every man went away with more 
confidence in the goods than when he entered the 
room. I was jocularly asked if I had ordered ambu- 
lances for five o’clock. I answered that I had not, but 
if my guests came in ambulances after the lunch was 
over they would go home fit for a football game. 


New York ‘Times’ ”’ Account of Food Jury’s 
Feast on Old Canned Goods. 

The following is the New York Times’, the news- 
paper with which Dr. Callanan was in controversy re- 
garding the effect of age on food packed in tin, ac- 
count of the luncheon: 

L. J. Callanan had a jury on the second floor of his 
grocery store at» 41-43 Vesey street yesterday afternoon to 
pass upon his contention that lapse of years has no deterio- 
rating effect upon the contents of cans, however much the 
outer wrappings may be yellowed and tattered. Mr. Calla- 
nan had a young man prepare notes as the feast proceeded. 
According to the report given out afterward, the jury as a 
Majority preferred the food that had been in the cans long- 
est. 

After the feast upon old and new things the office where 
the test was made presented a depressing aspect. Lying about 
near the table were antique cans that had not been opened. 
We didn’t get to them,” explained Mr. Callanan. “You see 
we had so marily other things.” 


Here was a can of beef stew that had been put up twenty 
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years ago. Its outer wrapper of paper was full of ‘twles. 
Old age which had stolen upon it had left it in the sere and 
yellow leaf. Over yonder was an aged can of mulligatawny 
soup. Time had not dealt gently with its exterior, but the 
armor of the tin, Mr. Callanan said, had withstood the as- 
saults upon the interior. Boned chicken, tongue, roast 
chicken, braised beef—all ancient—were there, gathered with 
the greatest cffort, Mr. Callanan declared, not alone from his 
store, but from all parts of the city. 

Upon the table were stands of fruit. They appeared to 
have gone through the trial untouched. Apparently the 
feasters had preferred canned goods of many years to fresh 
golden oranges and grapes and bananas. But there were 
some wine bottles. They had been touched. 

“Did these banqueters drink this wine before or after test- 
ing the canned goods?” Mr. Callanan was asked. He looked 
Straight ahead for a couple of minutes, and then, making a 
motion of his hand as if he were reaching for a Bible upon 
which to rest it, he replied steadily: 

“After.” 

The test had been arranged so that none of those at table 
should know the age of the thing he had tasted until after 
it had passed his lips, it was explained. A’ young cartload 
of relics of the canning art of the younger days of the Unit- 
ed States had been gathered on the second floor under the 
personal care of Edward Burk, cook upon Mr. Callanan’s 
yacht. Burk is colored, and he said yesterday that he was 
considered one of the best cooks in the country, \though he 
did not use canned meats upon his master’s yacht 

“’Ceptin’ in case of a pinch,” he concluded. 

Had Edward Burk tasted some of the soup macz in 1889? 
He had. Did he like it? He did. “In course a ham bone 
added to it would ’a’ gin it a better—a diff’nt—flavor,” he 
said, “but it wuz mighty fine pea soup.” 

When the feast began, Mr. Callanan, host, at the head of 
the table, ordered Edward Burk and his henchmen to bring 
on the soup. Pea soup was served hot—two plates to a 
man. ‘Which of the two plates did the banqueters like the 
best? Voting slips were handed them. Without knowing 
the ages of the two pea soups, but voting blindly, after the 
manner of justice, five cast their ballots for soup of the vint- 
age of 1889 and only four for the vintage of 1907. 

Fourteen years had passed since the beef stew next served 
had been put in its tin. C, E. Foxwell, representing The 
American Grocer, a trade paper, after smacking his lips, ex- 
claimed: “Excellent—flavor good—quite tasty.” 

Then came braised beef, only eight years old. It was ex- 
plained that the difference between plebeian beef stew and 
braised beef is that in the one you have beef plus potatoes 
and onions; in the other you have beef plus peas and string 
beans. But that was only the explanation of Mr. Callanan’s 
press representative—after the feast. As to the braised beef, 
F. J. Root of the London Grocer is written down as having 
ejaculated, upon eating of it: “Excellent.” 

The stenographic report is as thickly strewn with the word 
“excellent” as the earth is with leaves in the autumn. F. 
W. Jones, another juror of the “Butchers’ Advocate,” was 
conservative. “A trifle flat,’ he said, “but otherwise excel- 
lent.” 

Then followed roast chicken. This was but four years in 
the can. W. B. Timms, another juror exclaimed with bright 
eyes: 

“Delicious.’ 

Thomas Garrett was satisfied to say: “A No. 1.” The 
representatives of various packing and canning companies 
were the bone and sinew of the jury, Mr. Callanan said, be- 
cause they were experts in tasting things. The rest of the 
jury was made up of representatives of trade journals hav- 
ing to do primarily with the grocery and butcher business. 

Following roast chicken came boned chicken. W. B. 
Cregin, a juror, said to be a pioneer in the canning of boned 
chicken, upon tasting this boned chicken sought about for 
adequate words to express his emotions. He could not 
find them, but finally excitedly gasped out these poor, pale 
expressions, according to the report of the press man: 

“First class—tender—sweet.” 

Mr. Timms said it was the “finest he ever tasted.” Mr. 
Root rang a change on the old word, saying that his boned 
chicken was “very excellent.” 

On came shrimps. Edward Burk had again set in two 
plates to each solemn juror. They tasted, they considered, 
they voted; and the ballot stood: For one-year-old shrimp, 2; 
for seven-year-old shrimp, 5. 

Came then corned beef that first bade good-bye to the 
light twelve years ago, pig’s feet that trod their native sty 
some ten or twelve years ago, and other dainties of a day 
that is gone. One juror said that the pig’s feet did not taste 
like pig’s feet, “It tastes much better,” he asserted. “Yes, 
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that’s what it is, sucking pig. 
first. 

Tattered veterans of the 
were all ready for 


feast off, and then 


sucking pig; 
taste at 


sir, it tastes like 
I couldn't recognize the 

There were more cans to open 
canning industry of another generation 
the sacrifice. But Mr. Callanan called the 

and 3 then—came the wine. 

Host Callanan rose to explain 
He said that he had wanted to 
goods are put up properly in th: 
lapse of time has no deteriorating effect upon the contents 
He had defended Representative Wadsworth in Congress 
last year when he was attacked because he had opposed fore- 
ing the packing and canning companies to put the date of the 
canning upon their products. 

He‘ said that imagination 
ter of food, as in everything else 
that a person had been injured by canned stuff which was 
injurious only because of its age. The trouble had been no 
doubt that the can was left open too long or that air had 
got into the can. But always would the housewife lay all 
the blame upon a seven or eight year old product if the can 
should tell her it was that old. 

Mr. Callanan was pleased with the conduct of his test. 
He beamed upon the banqueters. He said that he would 
be personally responsible for any after effects that might 
develop. Looking affectionately at the seried ranks of can 
ned veterans that lay upon the shelves still untouched, the 
jury started home. In the words of The Kankakee Scimitar, 
“all had a merry time and joy was unconfined.” 


the object of the meeting. 
demonstrate that if canned 


first instance, the simple 


plays a great part in the mat 
Never had it been proved 


Personnel of the Jury. 

Those present at the age-test luncheon were the fol- 
lowing : 

W. Bb. Timms, of Austin, Nichols & Co.; United 
States Senator H. A. Richardson, of Richardson & 
Robbins, packers, Dover, Del.; Willis Cummings, M. 
D., of New York; Thomas Garrett, secretary of the 
Franco-American Food Company; W. B. Cragin, of 
the Armour Packing Company; H. T. Cragin, of 
Armour & Co.; Charles Thorpe, of the Retail Grocers’ 
Advocate; Edward B. Hurst. of Callanan’s Magazine ; 
E. L. Howland, of Journal of Commerce; J. Law Red- 
man, of the New York Commercial; C. E. Foxwell 
and F. J. Root, of the American Grocer; W. H. Horn- 
idge, of the American Meat Trade Review; John W. 
Jones, of the Butchers’ Advocate; J. H. O'Reilly, of 
the /rish-American; |. A. Fitzgerald, of the New 
York World, and Jaul V. Flynn, of the New Jersey 
Trade Review. 





Food Inspection Decisions Nos. 66 and 68.* 
(Continued from Page 20.) 
practiced, the mention of the presence of sugar is not 
required. 
The term 
sucrose (saccharose), 
lution. 


“sugar,’ as used herein, is confined to 
either in a solid from or in so- 


JAMES WILSON, 
Secretary of Agriculture. 
Washington, D. C., April 15, 1907 
O8—LABELING OF 
MANUFACTURED 
TRIBL 


AND DRUG PRODUCTS, 
FOR, PREPARED FOR, 


ITED BY, ETC. 


ee FOOD 


DIS- 


Numerous inquiries are ‘received relative to the 
marking of products not manufactured by the party 
in whose name they are sold. The following are rep- 
resentative : 

We prepare sidiidinate on the special prescription of the cus- 
tomer, shipping the same to him in barrels to be rebottled, 
labeled, and packed for the market. Many of our cus- 
tomers are asking how the law effects this business. 

Manufacturing chemists ship goods to us, made according 
to our formula; we bottle and label the goods. Should our 
name appear on the labels as manufacturers or distributers ? 
All of our remedies are given a distinctive name. 

If we put up a cough remedy for John Smith & Co. would 


*F. I. D. 67 relates to the polishing and cutting of rice. 


“Sold by,” or 


> 


it be sufficient to label is must 


“Prepared for John Smith & Co.? 

Will it be necessary to have appear on th« our name 
as the acutal manufacturer of the product, or will it only 
be necessary that the words “Prepared only | be cut on 

Se ’ As: sian ee ut 
of the label and instead, “Prepared for,” be priited thereon 
just before the name of the Blank Chemical Company?: Yoy 
will, we think, appreciate that, as the preparation is made 
over their private formula and for their account, we act; ing 
merely as the agent for this manufacturer, wi should not 
care to have our name attached to it or to any other prepar- 
ation of this kind put out by another concern and should 
be obliged to discontinue the business entirely should it 
be required that our name appear on the labels for this prep- 
aration. 

[ would respectfully call your attention to the injustice 
the enforcement of Regulation 18 (a) of Circular 21 will pe 
to manufacturers of plain unmixed food products like sweet 
corn or tomatoes. This regulation enables jobbers 
mand that their names be placed on the labels 
clusion of that of the manufacturer and to en-orce 
demand. The remedy is a simple one and seems to be wholly 
within the intent of the law, viz., require that the name of 
manufacturer and place of manufacture be put upon every 
package offered for sale, and that M be held misbranded jf 
this is not the conspicuous feature of all labels on all pack- 
ages of food, whether plain, nied 4 or compounded 
. In considering the above inquiries it should be borne 
in mind that the law forbids all forms of misrepresen- 
tation. Food mixtures and compounds having “dis- 
tinctive names” must in all cases bear the name of the 
place of manufacture. No drug preducts, whether 
simple, mixed, or compounded, with or without “dis- 
tinctive names,” are required to bear the name of the 
manufacturer or producer, or the place where manu- 
factured or produced, except when sold under proper 
name brands, brands in which both the given 
name and the surname are used. All food and drug 
prcducts sold under proper name brands should bear 
the name of the manufacturer or producer and the 
place of manufacture or production. In all cases 
where the name of party or place is stated upon the 
label such name must be the true name of the actual 
manufacturer, producer or packer and the true name 
of the place where the article was manufactured, pro- 
duced or packed. 

If, for trade reasons, when not required by law, a 
nzme or a place be given upon the label of foods or 
drugs manufactured or packed for any person, firm or 
corporation by another person, firm or corporation, one 
of two forms of labels is allowed, viz: 

(a) The name of the actual manufacturer or pack- 
er and the place where the goods were actually manu- 
factured or packed may be given, or 

(b) The name of the person, firm or corporation 
for whom the goods are manufactured or packed or by 
whom they are distributed may be given, if preceded 
by the words “Prepared for,” “Manufactured for, 
“Distributed by,” etc. The phrase “Sold by” is not 
satisfactory. The approved phrase shall be set in 
type not smaller than eight-point (brevier) caps. 


be labeled 


to de- 
to the e€x- 
the:r 


This rule holds even if the formula or prescription 
be furnished or owned by the parties for whom the 
goods are manufactured or packed. 

Fcods and drugs repackaged within a state and sold 
— within that state are not subject to the Federal 
law ; but repackaged foods or drugs which enter inter- 
state commerce or which are sold in the District of 
Columbia or in the Territories are subject to the law 
and should be labeled in accordance with this decision. 

JAMEs WILSON, 
Secretary of Agriculture. 


D. C., April 18, 1907. 


Washington. 
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Executive Committee National Association 
Holds Meeting. 

The executive committee of the National Canners’ 
association held a meeting in Chicago last Thursday, 
May 2d. There was some discussion regarding the 
drafting of by-laws to govern the association, and 
Chairman W. R. Roach of the committee on mutual 
insurance made a report, which was taken under ad- 
yisement, to be acted upon at a later meeting to be 
held in this city. 

The executive committee received a letter from Mr. 
c. H. Bentley, of the California Fruit Canners’ asso- 
ciation, of San Francisco, conveying his resignation as 
a member of the executive committee. Mr. Bentley 
explained that he wished to resign owing to the fact 
that he is situated at such a great distance from the 
others on the committee as to "veuder it impossible for 
him to attend the meetings. He explained that his 
heart was in the work and stated that he would be glad 
to do anything in his power to promote the interests 
of the association whenever called upon. Mr. L. A. 
Sears of Chillicothe, Ohio, president of the Western 
Packers’ Canned Goods association, will probably suc- 
ceed Mr. Bentley on the executive committee. 

Those present at the meeting were: Mr. George G. 
Bailey, president, Rome, N. Y.; Mr. Frank E. Gor- 
rell, Bel Air, Md., secretary; John S. Hughes, Minne- 
apolis; Wm. R. Roach, Hart, Mich.; Charles S. 
Crary. Hoopeston, Ill.; M. H. Hegerle, president 
Minnesota association, St. Bonifacius, Minn.; C. W. 
Miller, Vinton, Ia., president Iowa association. 


President Bailey Enthusiastic. 


The president of the National Canners’ association, 
Geo. G. Bailey, of Rome, N. Y., is very enthusiastic 
over the future of the organization and its possibilities 
for usefulness. President Bailey paid a visit to THE 
CANNER last Thursday morning and chatted pleasant- 
ly regarding association work. “The members of the 
Executive Committee of the National Canners’ asso- 
ciation,” President Bailey said, “are willing and earn- 
est workers and the way they respond to calls for 
meetings is gratifying in the extreme. We have not 
had very much to say for publication up to the present 
time, but have been shaping matters and within a short 
while will acquaint the canned goods packers of the 
country, through the medium of the trade press, with 
what we are endeavoring to accomplish for their bene- 
fit. We are working along practical lines, but con- 
sider it best to be reasonably assured of the success 
of our plans before announcing what we are ‘going to 
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do. In my opinion the National association is des- 
tined to be a strong force for good in the canning in- 
dustry in the United States.” 





Changes in North Dakota Food Law. 


The legislature of North Dakota in amending and 
re-enacting the food law of that state amended the 
title of the act so as to make it include all classes of 
products, and the feature requiring that “Every bot- 
tle, package or container shall bear the true net weight, 
ihe real name of the manufacturer or jobber and the 
true grade or class of the product, the same to be ex- 
pressed in clear and distinct English words in black 
type on a white background,” is now made applicable 
to all classes of food products sold in North Dakota. 

Clause 7 of Section 2 was likewise amended. These 
are the only changes made in the body of the act it- 
self. The principal changes in the rulings for the en- 
forcement of the law have been made under the drugs, 
patent medicines and beverages sections, and do not 
pertain to food products other than those that may be 
classed as beverages. : 

Prof. E. F. Ladd, North Dakota Food Commission- 
er, in an address read last spring before the Minnesota 
Canners’ association, said regarding his attitude on 
the subject of stamping true net weights on canned 
goods labels: 

It is not assumed that the law requires the exact net 
weight on each and every can, but it does require, however, 
that a weight be given which fairly represents the contents 
of any series of cans which may be examined. It does re- 
quire that the true grade be given so that “slops” are not to 
be classed as legal products unless labeled properly. When 
the per cent of water rises above that which may be properly 
and legitimately used, then the goods must be thrown out 
unless its labeling be such as to show clearly the character 
of the product.” 

The foregoing shows that Professor Ladd fully un- 
derstands the impracticability, or impossibility, of plac- 
ing the true net weight of the contents of cans con- 
taining fruits or vegetables on the labels covering 
the packages. 

Preservatives Permitted. 

Special Bulletin No. 6, just issued by the North 
Dakota Agricultural Experiment Station, states that: 
“Until further notice the use of benzoate of soda in 
accordance with the terms of the food law (Section 2 
Clause 4 of the revision) is deemed permissible in to- 
mato catsup, in crushed fruits intended for use at the 
soda fountain, in natural fruit syrup prepared for 
soda fountain use, in bulk ciders from natural fruits, 
in bulk pickles, in bulk apple butter and in bulk fresh 
mincemeat.” 











duplication. 


dies, is $80.00 f. o. b. Chicago, IIL, 
For particulars address, 





Allison’ s Character Numerals 


For USE OF PACKERS AND CANNERS IN CUTTING IDENTI- 
FICATION OR TRADE MARK NUMBERS ON END OF LABELS 


This System identifies your goods and the year packed. 


Identification number cut from 500 labels at one operation of the ma- 
chine without separating or disarranging packages. 

Each purchaser given registration certificate, registering him under the 
number which his machine cuts, and protected under the patent against 


Separate character cut in connection with registration number to iden- 
tify year in which goods were packed. 

Characters can all be hidden, or exposed, at option of purchaser. 

Packers can safely guarantee goods under buyers’ labels, as well as 
their own, as identification is positive. 

Weight of Machine 120 lbs., shipping weight 135 Ibs. 

Price, including registration certificates and duplicate set of cutting 


H. H. ALLISON, Sac City, lowa. 


or Des Moines, Iowa. 





I he 9g 


(PATENTZAPPLIED For) 
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CANNED GOODS NOTES 





Phe canning factory at Port Austin, Mich., is to be operated 


this season. 

A canning factory is in course of construction at Limestone, 
Tenn., for the packing of vegetables. 

The Northfield Canning Co., of Northfield, Carroll coun- 
ty, Ky., has been incorporated with a capital stock of $50,000. 
factory will be in operation this season 

We hear that work on the plant has 


canning 


Wis 


A new 
at Rice Lake, 
hegun. 
canning factory will be operated this summer at 

Mich. It is not stated what products will be 


A new 
Freewater, 
packed, 

The Westfield, N. Y., branch of the United States Canning 
Co. was recently damaged by fire to quite an extent, esti- 
mated at about $2,500 

Dr. Oliver C. Link, of Lincoln, Neb:, will make quite a 
large pack of peaches this season at DeQueen, Ark., where he 
operates an extensive fruit orchard. 

We understand that the Menlo (Ga.) canning factory is 
preparing to enlarge its cdpacity. This plant will make a 
good-sized pack of vegetables this season. 


W e hear 


to have in 


that the Bois D’Are (Mo.) Canning Co. expects 
a good-sized acreage of tomatoes this season, and 
it is reported that a fair amount is assured. 

The Gorde Canning & Manufacturing 
County, Ala., has been incorporated by H. E. 
others with a capital stock of $25,000. 

The new cannery for Walla Walla, Wash., is in course of 
erection now. The plant will cost approximately $15,000, and 
will be completed in time to handle 1907 crops 

C. F. Speakman ,of the Belmont Hall farm, between 
Smyrna and Dover, Del., is putting up a canning factory with 
a capacity of seven or eight thousand cans daily. 

rhe Witt 
been incorporated 
porators were Henry Ernst, A. E. 


Co., of Pickins 
Williams and 


Canning & Preserving Co., of Witt, Ill. has 
lhe capital stock is $20,000. The incor- 
Sanders and A. A. Bettin. 


We note the incorporation of the Centralia Canning Co., 
of Centralia, Mo., with a capital of $4,000. The incorpora- 
tors are: W. A. Park, F. M. Eads, John E. Hinman and 
others 
at Topeka, Kas., is reported nearing 
Graft is general manager of the To- 
Tomatoes and other vegetables will be 


The canning factory 
completion. John N 
peka Canning Co. 
canned. 

Among the new factories in Tennessee to be operated 
this season for the first time is one at Atwater, a point four 
miles south of Trezevant, Tenn. The building has been 
completed 
Company, Hennessey, Kans., was 
a capital stock of $5,000 by W. 
Thorn, A. W. Westlake 


The Hennessey Canning 
recently incorporated with 
\. Beaman, W. H. Blockahy, B. 


and others. 


The new Gibson, Ill., canning factory, which is being erect. 
ed on the old site, is now built to the second story, and when 
completed will be one of the best canning factory buildings 
in the state. 


Roberts Bros., of Baltimore, Md., have arranged to oper- 
ate their large cannery at Fredericksburg, Va., again this 
season, and are making contracts with farmers in that section 
for tomato acreage. 


The Noble County Canning Co., of Lisbon, Ind., has been 
incorporated with a capital stock of $15,000. The directors of 
the company are W. O. Brouse, Albert B. Cawley, H, T. 
3owen and others. 


The canning factory at Huntingdon, Tenn., is reported com- 
pleted. B. B. Boatright, of Bethany, Miss., will be superin- 
tendent and processor this season. A large acreage of toma- 
toes will be cultivated. 


Henry J. Thatcher, William E. Harris, John P. Weller, 
Charles Terrell and others have incorporated the De Graf 
Canning Company of De Graff, Ohio. The capital stock of 
the corporation is $20,000. 


The canning factory at Shenandoah, Ia., is being remodeled 
preparatory to the opening of the 1907 season. The Shenan- 
doah factory will be operated this season by McWade & 
Cuykendall of Atlantic, Ia. 


The incorporation of the Salvisa (Ky.) Canning and Pre- 
serving company with $8,500 capital stock is reported. The 
incorporators, all resident of Salvisa, were C. E. Gaines, J. 


M. Wilson, and W. C. McAfee. 


The Monmouth Canning Co. has been having difficulty in 
getting all the acreage wanted for its sweet corn cannery at 
Gardiner, Me., but Manager F. B. Greene is putting forth 
strenuous efforts to secure the desired amount. 


The Smithfield-Battery Park Canning Co., says a report 
from Smithville, Va., has been incorporated with $10,000 capi- 
tal. B. F. Latimer is president, J. B. Grimes vice-president, 
J. W. Thomas treasurer, and A. O. Bloxam secretary. 


The correspondent of the Little Rock, (Ark.) Gazette, 
writing from Alma, Ark., says: Alma needs a canning fat- 
tory to care for the fruit and tomatoes that goes to waste 
here every season, and there is little doubt but that it would 
pay well. 


The new Hutchinson, Kas., canning factory is nearly com- 
pleted. At a recent meeting the directors chosen were John 
A. Myers, Charles Bloom, Richard Justice, D. F. Coe and 
Thos. Rayl, John Myers was selected president and D. F. 
Coe secretary. 


It is reported that the Gregory Fruit Co. of Colton, Cal, 
will build a cannery at that point for this season’s business. 
The old cannery at San Jacinto, which last year was operat- 
ed by the Gregory company will not re-open owing to its 
inaccessibility. 


The Waterloo, Ia. reporter says: “The Dysart Canning 
Company has contracts this year for about a hundred acres 
of tomatoes as against thirty last year. There was so much 








The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Both brands are put up exclusively by us, and are strictly guaranteed to be 


Factories at MANITOWOC, WISCONSIN 
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OPEN FACTS 





@. The American people have awakened, and now 
recognize the Sanitary Can as the up-to-date Can 
for up-to-date packers. 


@. The American people have been watching our 
“blue streak,” and have seen it burn its way from 
New York to San Francisco. 


@ We have justified our claims for the Sanitary Can, 
and now have the satisfaction of having it regarded 
by all, from can maker to consumer, as a necessity 
in the production of Better Canned Goods. 


@. Sanitary Cans and Sanitary Enamel-lined Cans 
have been Originated, developed and perfect- 
ed by us. Our many years’ experience is worth 
much to the packer. 


@. We manufacture only this type of Can, and de- 
vote our entire attention toit. We have no experi- 
ments to try out on any one. 





“THE CAN WITHOUT THE CAP-HOLE” 


Sanitary Can Co. 


GENERAL OFFICES: 


FAIRPORT. 
N. Y. Office, 105 Hudson St. 

















FACTORIES: 


FAIRPORT, N. Y. 
INDIANAPOLIS, Ind. 
BRIDGETON, N. J. 


All Cans Manufactured under Max Ams Patents. 
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more money in tomatoes than corn that they decided to raise 
them on a large scale.” 


A canning factory is to be established about 45 miles below 
New Orleans by the Ostrica Planting, Canning & Manufac- 
turing Co. In the past, the Ostrica Planting, Canning & 
Manufacturing Co. has confined its work to the cultivation 
and canning of oysters. It has decided to erect a general 
canning factory. 


The Califorania Fruit Canners’ association announces that 
it has just completed a thorough overhauling of its plant at 
Santa Rosa preparatory to opening the new canning season. 
Manager J. Olivia states that he is prepared to put up an ex- 
tensive pack and expects to have a longer run than last sea 
son. Operations will begin about the middle of May. 


A recent report from Dover, Del., states: “Articles of in- 
corporation were filed here to-day for the H. J. McGrath 
Company of Baltimore, to engage in the canning of fruits, 
vegetables, etc. The incorporators are H. J. McGrath and 
Benjamin Hamburger, both of Baltimore, and Charles Van 
Lee, of Seaford, Del. The capital stock is $100,000.” 

The stockholders in the Acme Canning Co., Barnesville, 
Ga., have elected the following officers and directors for the 
ensuing year: C. O. Summers, president; J. B. Fleming, vice- 
president; R. L. Swatts, secretary-treasurer and manager; W. 
C. Stafford, T. W. Cochran, G. W. Butler, C. H. Humphrey, 
A. F. Moss, J. Mott, J. F. Wooten and Josh Martin. 


The Spokane (Wash.) Co-operative Association, composed 
of sixty fruit growers, has been organized with a capital of 
$100,000. The company contemplates establishing commis- 
sion warehouses in various towns near Spokane, and wiil 
ultimately erect cannery plants and pickle works. A. A. 
Kelly, president; G. W. Turner, vice-president, and S. E. 
Kelsey, secretary-treasurer. 


The Lewiston-Clarkson Co., Clarkston, Wash., are inter- 
ested in_ securing a fruit and vegetable cannery for that 
place. Cherries, peaches, apricots, plums and various kinds 
of berries are said to be produced in abundance in that 
vicinity. There is a small cannery already established at 
Clarkston, which has heretofore packed some fruit in glass, 
but a plant of larger capacity is wanted. The country sur- 
rounding Clarkston, we understand, produces vegetables of 
good quality in abundance. 
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crop in 
recent 


It is estimated that the damage to the strawberry 
the eastern portion of North Carolina caused by the 
cold spell amounts to about 50 per cent. 


The Texas peach crop is expected to be disappointing to 
growers this year. The concensus of opinion leads to the 
conclusion that the Elberta trees will not yield more than 
5 or 1o per cent of the full crop. 

The Missouri apple crop appears to have been considerably 
damaged by the cold weather. Some reports describe the 


damage as serious, and some estimates place 


1 
the probable 
crop at not over 30 per cent of an average. 


There is little danger of manuring the soil too he: avily for 
vegetables, and when grown upon a soil that is rich in the 
elements of plant nutrition, the growth is rapid, maturity js 
reached early, and the character is tender, sweet and juicy, 
but nice as is desirable either for home use or for market 
Now is a good time to apply a heavy dressing of well rotted 
manure and plow it under. 


Around Gadsden, Ala., the center of an important fruit 
growing section, the cold ‘snap killed a great deal of the early 
spring vegetation. In the lowlands young peaches were 
frozen. The owners of some of the large mountain orchards, 
however, state that their peach crop was only slightly dam. 
aged. 

Memphis, Tenn., indicate that in 
county and a number of sections 

Tennessee and Arkansas dam; age 
from the frost occurred and that many varieties of vegeta- 
bles have been injured. Fruit in some sections was totally 
destroyed, and tomatoes, potatoes and other vegetables suf- 
fered severely. 


Recent reports from 
various points in Shelby 
in the states of Mississippi, 


The Colorado fruit crop was damaged heavily by the re- 
cent storm. Practically the entire crop of apples and peaches 
on the western slope was destroyed by frost and in some 
localities even the trees were killed. This is true of the 
conditions in the southern part of the state, while fruit in 
central Colorado fared but little better. A partial crop is 
hoped for in the latter section, however. 





I, PICKLE NOTES f 


H. J. Heinz Co., of Pittsburg, Pa., will operate a 
station this season at Baraboo, Wis. 


It is reported that the National Pickle & Canning Co., of 
St. Louis, is considering the advisability of locating a salting 
station at Thornhope, Ind. The National Pickle & Canning 
Co. is the successor of the Stafford & Goldsmith Co. 


The Alart & McGuire Co., we understand, will establish a 
pickling plant at Lena, Wis., this spring. G. W. Wood, 
representing the Alart & McGuire Co., was at Lena a few 
days since making arrangements for building the factory. 

















salting 





Can Co.’s Frisco Offices Removed. 

The San Francisco offices of the 

Co., heretofore located in the Kohl 

been removed to the company’s factory at 
Townsend streets. 


American Can 
building, have 
7th and 








cad A T on N > BS 48 page book free, highest references 


W. T. FITZGERALD & CO., Dept. 25, Washington, D. C. 











ANCHOR ip BRAND 
‘nl “~ “ 


NON-ACID 


TELEPHONE CANAL 1156 


“Anchor Brand” Soldering Flux 


Manufactured by 
GARDEN CITY LABORATORY, 


N. B.—No muriatic (hydrochloric) acid 
is used in making “Anchor” Flux. 


WON DERFULLY EFFECTIVE IN PREVENTING LEAKS 
NO CANS NOR CONTENTS DISCOLORED. Sold in barrels and half-barrels, or in kegs of 10 gallons. 
WRITE FOR PRICES 


United Zinc and Chemical Co., Sole Distributors 


AND 





Quality 


INC. 


Efficiency 


Purity 


NON-ACID 











INFORMATION. 


Union Ave. and 22d St., CHICAGO 
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THE PERFECTED 


Phinney String Bean Snipper 






































The following Canners have contracted for the Phinney Bean Snipper 
for 1907 pack: 


MERRELL-SOULE CO., Syracuse, N. Y. 
FORT STANWIX CANNING CO., Rome, N. Y. 
KIRKLAND CANNING CO., Utica, N. Y. 
BATAVIA PRESERVING CO., Middleport, N. Y. 
ERIE PRESERVING CO., Buffalo, N. Y. 
NORTHEAST PRESERVING CO., Northeast, Pa. 
FREDONIA PRESERVING CO., Fredonia, N. Y. 
SEARS ©& NICHOLS, Pentwater, Mich. 

and Chillicothe, Ohio. 
J. D. FULLER © CO., South Dayton, Ohio. 
WINTERS ©& PROPHET, Mount Morris, N. Y. 


and Others 
































MANUFACTURED BY 








The Canners’ Engineering Company 


BUFFALO, N. Y. 











ASK FOR PROPOSITION 
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Want Advertisements. 


To I.@ure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 





es, 





WANTED 


UP-TO-DATE PROCESS- 
can furnish good references 


WAN1ED—POSITION BY 
reliable and industrious ; 
A gg [HE CANNER. 


or; 
\ddress care 
WANTED—GOOD MAN FOR PACKING TOMATOES, 

kraut, baked beans and hominy. Must be sober and indus- 
trious. Address “X,” care THE CANNER. 
WANTED—ONE 
complete and in good order; 
kettles 40x72, complete 
State prices on above. 


Ky. 


HAWKINS CAPPING MACHINE 
also two Merrill-Soule closed 
with crates and in good 
Address’ Lock Box 174, 


process 
order 
lrankfort, 
PUL P, ST ATE ‘QU ALITY, PRE 
of barrels for sale, and best price 
Address H. G. Bates, 3lanchester, 


Ww \NTED rOMATO 

servative used, number 
f. o. b. shipping point. 
Ohio 





WANTED—FOREMAN FOR CAN-MAKING DEPART- 

ment of factory in Illinois outside of Chicago. State age, 
experience and salary. Permanent position for good man. 
Address ‘‘Can Maker,’’ care THE CANNER. 





WANTED—2,500 CASES CORN AND 1,000 CASES 2-LB. 
string beans, spots Address Shearman Mercantile Co., 

Indianapolis, Ind. 

WANTED—SALE SM. \N W HO. U ‘NDE RST ANDS AND 
is familiar with the sale of pickl ¥. Se angen, jellies, for 
lexas trade Address “W. R.,” P. Box 709, Cincinnati, 

Ohio 

WANTED—FIRST-CLASS CANNERYMAN TO TAKE 
charge of plant packing fruit in Oregon. Address, stating 


salary required and giving references, “T. D., 


tHE CANNER. 


experience, 
120,” care 


WANTED—BUYERS FOR A BOOK ON THE CUL- 

ture Asparagus, by the leading authority, F. M. Hex- 
amer. The book contains 174 pages, cloth bound. Price, 50 
cts. post-paid. Canners will find asparagus a profitable 
vegetable to pack, because demand always has exceeded sup- 
ply and will now be larger than ever, since the asparagus 
fields in California were destroyed by the floods. Address 
lHE CANNER Publishing Co., 22 E. Randolph St., Chicago. 


of 








WANTED—TO SE LL THE WORK ENTITLED “THE 

Book of Corn,” by Herbert Myrick, assisted by A. D. 
Shamel, E. A. Burnett, A. W. Fulton, B. S. Snow and other 
specialists; illustrated; upwards of 500 pages; cloth bound; 
price, post paid, $1.50. Address THe CANNER Publishing Co., 
22 E Randolph St, Chicago. 


FOR SALE 


FOR SALE—STEAM BUILERS, NEW J AND SECOND- 

hand; tanks, jacket kettles, etc. Repairing carefully and 
quickly attended to. Page Boiler Co., 14, 16 and 18 Larra- 
bee St., Chicago. 





FOR SALE—THE CONTROLLING INTEREST OF THE 

Genesee Valley Preserving Company, Rush, N. Y. Further 
oY. address J. D. Lynn, Executor, Wilder Bidg., Roch- 
ester 


ONE JERSEY QUEEN TOMATO FILLE R 
Attachment, one No. 2 single cylinder, 6144 x 
hoisting engine and boiler, mfg’d by Lide- 

All in A 1 condition and little used. For 
apply to E. C. Ross, Seaford, Del. 


FOR SALE 
with Brining 
8 friction drum, 
erwood Mfg. Co. 
further particulars, 











FOR SALE—TWO SECOND-HAND, IN GOOD CONDI- 





tion, but little used, Triumph tomato scal lers, one M. & 
B. tomato filler. paivess: T. S. 125, care THe CAnner. 
FOR SALE—10 30x60 ‘Cl OSED RETORTS WITH 

crates; very reasonable. Address Vinton Canning Co, 
Vinton, Ia. ‘ 
FOR SALE—25,000 3-lb. CANS MADE BY AME RICAN 

Can Co., with solder hemmed caps, at $17.50 per thousand, 
including. caps. Address Shearman Mercantile Co., Indian. 
apolis, Ind. 


FOR SALE— WE HAVE A FEW HUNDRED BU SHELS 

of very choice Acme Early Evergreen Sweet Corn seed, 
which shows a germinating test averaging 97 per cent. We 
offer any portion of the lot at $1.25 per bushel, f. o. b. Hoopes- 
ton, Ill., with cost for bags added. This seed has been espe- 
cially select ed, tipped and butted, and is very choice. Will 
be pleased to mail samples. Address Illinois Canning Co, 
Hoopeston, III. 





FOR SALE—“‘THE BOOK OF CORN.” THIS IS A 

work of 500 pages by Herbert Myrick, assisted by B. §S. 
Snow and other corn specialists. P roiusely illustrated; price, 
$1.50, post-paid. Address THe CANNER Publishing Co., 22 E. 





Randolph St., Chicago 

FOR SALE—AN AUTHORITATIVE WORK ON THE 
culture of asparagus, by F. M. Hexamer. The book is 

illustrated and contains 174 pages. Price, 50 cts., post-paid. 


Asparagus is a product offering a rare opportunity to canners 
to make money on, as supply is always smaller than demand 
and this condition has been emphasized by the recent de- 
struction of more than 50 per cent of the asparagus fields of 
California, where the bulk.of the American pack is made. 
Order through THe Canneg Publishing Co., 22 E. Randolph 
St., Chicago. 





CODE BOOKS. 


tN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, ex- . 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through THe Canner, 22 E. Randolph St., — 





IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, when you can store 
with WakEM & MCLAUGHLIN, INc., Chicago, borrow 
money if needed, and hold goods for higher prices 
Goods held 





























in Chicago command a higher price on account of 
being.on the spot. Warehouses frost proof. Address 
WaKEM & MCLAUGHLIN, Inc. 362 Illinois St., Chicago. 




















FOR SALE—! MOORE & BRISTOL TOMATO FILLER, 
topper and wiper, 1 single dump tomato scalder, at a 
vargain. Address Oostberg Canning Co., Oostburg, Wis. 





FOR SALE—ONE REMINGTON CAPPER AND WIPER 
complete, nearly new and in good condition; capacity 
60,000 cans 10 hours. For information address E. T. J. care 
THE CANNER. b. i ; 
FOR SALE—200 BUSHELS RICE’S ALASKA PEA 
seed at $3.00; 60 bushels Rice’s Surprise pea seed at $4.00. 
\ddress Shearman Mercantile Co., Indianapolis, Ind. 





———— 


FOR SALE—50,000 GOOD, STOCKY, HEALTHY TO- 
mato plants, Stone, Favorite and Perfection varieties at 
$2.50 per M Address Shearman Mercantile Co., Indianapo- 
lis, Ind. 





FOR SALE—ONE CYCLONE PULP MACHINE; 1 JER- 

sey Queen tomato filler; 1 12-disc Hawkins-exhaust box, 
new last year, and handled only 20,000 gallon cans; 1 small 
hand crane. Address W. L. Stevens & Bro., Cedarville, N. J. 
FOR SALE—CHOICEST STOWELL’S EVERGREEN 

sweet corn seed of strongest vitality, guaranteed germina- 
tion, 98 to 100 per cent, at very reasonable price. Address 
Dobry Sweet Corn Seed Co., St. Paul, Nebraska. 








FOR SALE— | ; : 
1 45-H. P. boiler, with castings, grate bars, steam guage, 
water columns, all complete and in good condition, 
made by Phoenix Iron Works, at Meadville, Pa. 
1 35-H. P. engine, automatic, and in good condition. 
1 A. D. Cooke deep well pump, with 10-in cylinder and 36- 
in. stroke, good as new. 
1 Boiler feed pump. 
Above property is at our Hampshire factory, and will be sold 
at very reasonable prices if taken quickly. Address Illinois 
Canning Co., Hoopeston, III. 


j FOR SALE. 

Retiring from business, we offer the following machinery 
for sale; all in good condition. Part of list only used one 
season. 

6 M. & S. 2 Baker, 2 Zastrow Pattern Retorts, 40 x 72. 

2 Small Retorts, 39% x 68 and 32 x 53, and crates. 


4 Sprague Model M Cutters. 1 Steam Pump. 
2 40 x 60 open kettles. 1 Power Pump. 
1M. & S. Corn Cooker and Filler. 1 Hand Hoist. 
2 Burnham single Cookers. 2 Bean and Apple Fillers. 
2M. & S. Rotary Corn Silkers. 2 Worm Screw Conveyors. 
1 Auto Tipper. 2 Power and 1 foot Stevens Fillers. 
2 Sprague Steam Exhausters. 150-gal Steam Copper Kettle. 
5 25 and 40 H. P. Boilers; 4 and 18 H. P. Upright En- 
gines. 

2 Baker Double Dump Scalders. 

2 Bucklin Pulp Machines. 

2 Blowers, Carburretters; Corn, Cob and Box Conveyors. 
1 1000-gal Galv. Iron Supply Tank. 1 Hand Crane. 
Blanching and Cooling Tanks. 2-4 Wheel Trucks. 
4 Apple Pearers, never used. 600-lbs. and 5-ton Scales. 


_6 Sprague Double Mouth Fire Pots, Capping Steels, Belts, 
Shafting, Hangers, Pulleys, Piping, Fairbanks Valves, etc. 
HUGH ROSS, Woodbine, York Co., Pa 





Canned Goods Exhibit at Jamestown 
Exposition. 





The pure food exhibit will be one of the features of 
the Jamestown exposition. The exhibit will be held 
ina building specially constructed for the purpose, and 
the canned goods section is expected to be one of the 
largest occupied by a single class of manufactured 
lood. A number of Baltimore and Maryland canning 
concerns are contributing to the canned goods dis- 
play, among them the following: 

W. W. Boyer & Co., Baltimore; W. W. Bradford, 
Belair; Frederick City Packing Co., Frederick; W. M. 
Wright & Co.., Choptank; John W. Bay & Co., Perry- 
man; W. E. Robinson & Co., Belair; Jay F. Towner, 


Perryman ; J. M. Mitchell, Aberdeen ; F. O, Mitchell & 
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NEW SEAM SANITARY CAN 





No Holes, No Caps—tThe Entire Top ) Open 


Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 














Impossible in packirg to lacerate delicate food products. Will stand 

both retort and bath processing. A perfect sanitary can is obtained, 

eliminating all the faults of the old unsanitary type, making an idea, 

package, as cheap, more attractive, wholesome and better than any- 

thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 


We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 


All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 


EASTERN TERRITORY WESTERN TERRITORY 
SANITARY CAN CO. FEDERAL CAN CO. 

105 HUDSON STREET 1964 At> HARRISON STS. 

NEW YORK, N. Y. SAN FRANCISCO, CAL. 


Manufacture these Cans For Sale under Our Patents 
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Bro., Perryman; E. P. Roe & Bro., Greensboro; 
Charles G. Summers & Co., Baltimore; Martin Wag- 
ner Co., Baltimore; Robert Jarrell, Goldsboro ; 
bury Bros., Ridgley; J. B. Andrews & Co., Hurlock ; 
W. A. Kirby, Trappe; The Hern Co., Cambridge; k. 
N. Hardcastle Co., Denton; Gibbs Preserving Co., 
Baltimcre; B. F. Shriver & Sons, Union Mills, and 
C. A. Andrew, Conowingo. 





New Bovk ‘Opportunities.’ 

We have recently received from the Industrial De- 
partment of the Rock Island-Frisco Lines, a_ 160- 
page book called “Oppcrtunities,” which is calculated 
to ke of great service to any manufacturer or business 
man in search of another location. 

This book contains a concise write-up of each town 
and city along the 13.500 miles of railroad embraced in 
the Reck Island, Frisco, and Chicago & Eastern Ilh- 
nois Lines, and in parallel columns on the same page 
with the description of the community is given a list 
of the existing openings fer business houses, factories, 
mi'ls end industries of all kinds. 


Salis- . 


Many new towns and cities have sprung into life 
along the large number of newly-constructed lines of 
the Rock Island-Frisco, and particularly in these com. 
munities numerous fine openings exist. 

Any owner of a canning, preserving or pickle fac- 
tory interested in changing his location can secure q 
copy by addressing M. Schulter, Industrial Commis. 
sioner, Rock Island-Frisco Lines, St. Louis, Mo. 





National Wholesale Grocers’ Convention, 


Secretary A. IF. Beckmann of the National Whole- 
sale Grocers’ association is busy now with the details 
of preparation for the annual convention of the asso- 
ciation, which wil! be held this year in Chicago, June 
26, 27 and 28. 

The major portion of the arrangements are jn 
charge of the Chicago committee. The fact that not 
only members but all wholesalers in the country are 
invited promises to make the convention one of the 
largest ever held by wholesale grocers in the country, 





The HARRIS PATENT POWER HOIST anv CARRYING MACHINE 
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Sold under C. §. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further information and catalogue 
address 














Cc. S. HARRIS COMPANY, 


Sole Owners & Manufacturers, 


ROME, N. Y. 
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F. O. B. cars Hoopeston, Illinois. 





THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 


=== 


Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00, 
For further information and catalogues, address 


Sprague Canning Machinery Company, 





Sole Owners and Manufacturers, Chicago, Illinois. 
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THE CANNER AND DRIED FRUIT PACKER 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 
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ee? CAPPING MACHINE 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 














SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents 


CHICAGO, . . m - “ ; = ILLINOIS 
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Universal Liquid Fille 
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BARGAINS 


Crosby Lock Seamer, equipped for No. 2 and No. 3 
standard cans. 

Crosby Header for No. 2 standard cans. 

Crosby Rotary Crimper for No. 2 and No. 3 cans. 

Crosby Rotary Crimper for No. 2 and Gallon cans. 

Utica Industrial Co. Header for No. 2 and No. 3 cans. 

McDonald Testers for sizes up to gallons. 

Ayars Automatic Tester for No. 2 and No. 3 cans. 

Bliss No. 3 Press for gangs of dies. 

Rotary Resin Pulverizer. 

Fay & Scott End Soldering Machine. 

Sprague Corn Cutters, 1893 model. 

M. S. Corn Silkers. 

Conant double filler corn Cookers. 

Burnham double filler corn Cooker. 

Huntley No. 6 Pea Grader. 

Stevens foot power Tomato Filler. 

Lockwood Carburetor. 

12-H. P. Horizontal Engine. 

1000 reams 10x14 Tissue Wrappers. 

350 reams 12x16 Tissue Wrappers. 

2 Knapp No. 2 Labeling Machines. 

1 Model M. Sprague Corn Cutter. 

1 Single Burnham Corn Cooker. 

2 Huntley Monitor Bean Graders. 

2 Monitor Bean Cutters. 
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For filling or finishing off 
Cans or Glass Jars of 


ANY SIZE WITH ANY LIQUID 


i" 
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ideal BRINING OR SYRUPING MACHINE 
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ALL :GF ABOVE IN FIRST CLASS CONDITION 
PRICES AND TERMS ON APPLICATION 


S. F. SHERMAN, Utica, N. Y. 
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Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 





Continuous, Trayless and entirely automatic. This machine 
fills the can or Jar with liquid up to any desired height. IT fills 
to a dead line wherever set. Absolutely no waste. It is 
a simple, thoroughly well built, substantial machine which does 
not get out of order, Changes in height of fill or in size of can 
are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


_ Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 
Gives perfect satistaction at any capacity up to the above. 


Apply for further particulars, stating nature of work and size 
of can and opening. 





This Is the Best Machine {n use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 
CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per SPRAGUE CANNING MACHINERY 60 
day. FLOOR SPACE - 4x6 feet. WEIGHT—700 Ibs. | 
WESTERN AGENTS 
FACTORY SALES OFFICE 


Sprague Canning Machinery Company, HOOPESTON, ILLINOIS 42 RIVER ST., CHICAGO, ILL. 


CHICAG Oo 




















DANIEL G. TRENCH @® CO., GENERAL AGENTS 
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THE BLAKESLEE 

“Simplicity” | 

Can Righting | 
Machine 


FOR USE WITH ALL 


FILLING MACHINES 








HIS little machine will take rolling cans from a 
T runway at the rate of over 100 per minute, no matter 

whether their open ends are turned in one direction 
or not, turn them right end up and deliver them all day 
to the can filler without making a mistake or becomin 
weary. It will do away with labor of one individual anc 
will save three times its cost in one season. It will save 
wear and tear on the nerves of your Superintendent and 
make things go more smoothly about your factory. It 
has been thoroughly tested by a season of regular use. 


FOR FURTHER PARTICULARS ADDRESS 
Sprague Canning Machinery Co,, acents, Chicago 














|Exceptional Canning Opportunity 





LINK-BELT CONVEYORS 


FOR 


CANNERY PRODUCTS 


MEET EVERY REQUIREMENT 


Rapid Action; Clean, Noiseless Operation; Maximum 
Utility and Economy. Let us show you how we can 
Increase Your Facilities by Mechanical Handling. 


LINK-BELT COMPANY 


New York: Pittsburgh: St. Louis 
299 Broadway 1501 Park Building Missouri Trust Bldg. 
Denver: New Orleans: 


Seattle: 
Lindrooth, Shubart & Co. 440 New York Block Wilmot Machinery Co. 
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If at all interested in either changing the location of your 
canning factory or locating a new factory, WRITE TO- 
DAY requesting information regarding the up-to-date can- 
ning and preserving plant for sale, located in Western 
Arkansas at a town along the lines of the 


Rock 


Island 





Factory is located in a most excellent truck and fruit country and has 
been in operation a little over two years; cost $30,000.00 and is for sale at a 
great bargain. Excellent reasons for disposing of the property. This will 
be on the market only a very short time. Mention file No. 1922. 

Data about other excellent canning locations on application. Send 
for book, ‘“‘Opportunities.”’ 


cM. SCHULTER, Industrial Commissioner, 
ROCK ISLAND-FRISCO LINES 
1144 FRISCO BLDG. ST. LOUIS, MO. 



















Heyden 
Sugar 
Crystals 


Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 
better to use than cane sugar. 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL STREET, NEW YORK CITY 


BRANCHES: 





BOSTON, 283-285 Congress Street, 
PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N. 
MONTREAL, CANADA, 17 Lemoine Street. 




















POPE 


“Clean and Bright” 
Tin Plates 











I Are manufactured in the most modern 
and completely equipped mill in the 
country. 


¢ Concentrating our efforts upon the 
manufacture of canning tin plates, it 

is reasonable to believe that we succeed in 

making the best. 

¢ Whether you make or buy your cans, 


you will find them satisfactory if our 
plates are used in the making. 


POPE TIN PLATE COMPANY 


PITTSBURGH, PA. 


WRITE US FOR REASONS 
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Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 


Machines for 
Canning Purposes 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


608 Page Catalogue 
for the Asking 


Don’t Worry, 


Cans, Shooks, 
Solder, Crates, ask me, i et 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 








RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 




















CUT THIS OUT 











WANTED 


canning factory fo be 
located in a thriving 

town situated in the 

heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, efc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay A AA ARAR 





For additieaal infermatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT, 
SBA BOA R DID 
AIR LINE RATIWAY 

PORTSMOUTH, VA, 























For New Subscribers 
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THE CANNER AND DRIED FRUIT PACKER. 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@, Please send us THE CANNER AND DrieD Fruit 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 








Address 


Town 





State 
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The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 















GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant and at the same time Save you money. 

If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISII IT. 








Sprague Canning Machinery Company 


DANIEL G. TRENCH & CO., Gen’l Agents, 
42 River Street, = CHICAGO, ILLS. 






























PACKERS’ 
CANS 





1907 


Our Fourteen Packers’ 
Can Factories now run- 
ing—with three others 
under construction—guar- 
antee you protection 
against fire and accident. 

Their number and con- 
venient distribution un- 
deniably make the only 


sure source of can supply 
for packers. 

The service rendered to 
our customers during last 
trying season is sufficient 
warrant of our ability to 
take care of your needs 
this coming season, as 
well as we did during that 


1906 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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